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Last Minute Briefs... 


College Dairy Departments 
Lack Students 


How Many Farm Tanks? 


The Farmers Are Getting 
Uneasy 


Suspension of Co-op 
Payments in New York 
Shed Creates Controversy 


Land grant colleges report a disturbing 
trend. The number of students electing the 
dairy industry as a major study has fallen off 
critically. One New England institution has but 
a single student majoring in dairy subjects out 
of a student body of nearly 3,000. Several mid- 
western colleges with fine faculties and excel- 
lent laboratories can count their students on 
the fingers of their hands. 


No accurate figures on the number of 
farm tanks now in operation exist. Best esti- 
mates based on surveys indicate somewhere around 
2,500 to 3,000 tanks now on farms. Opinions 
on the future range from 30,000 tanks five years 
hence to the statement made at a recent Vermont 
conference that the milk supply in every city 
in the nation with over 100,000 people would 
be handled in farm tenks within five years. 


From a wide variety of sources over a 
wide variety of areas come reports of farmer 
dissatisfaction. There does not appear to be 
any specific reason for this situation outside 
of the recent vegetable fat invasion of the 
ice cream market. Unfortunately, the most 
immediate expression of this uneasiness is a 
distinct coolness toward milk handlers and 
dairy products manufacturers. 


Under the New York order, cooperatives 
that perform certain functions deemed to be 
of benefit to the entire market are entitled to 
payments from the market pool. If the Market 
Administrator has any doubt concerning a co- 
operative's eligibility for these payments, the 
order specifically says that he shall immedi- 
ately suspend payments. Within the last year 
a number of New York co-ops have come into the 
doubtful category. Administrator Charles Blan- 
ford has followed the order and suspended pay- 
ment. This action has stirred up a great deal 
of dust with the usual wails of anguish and 
angry criticism. Blanford has stood his ground 
with commendable courage. 
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SHORT TIMERS /oo% the Editor 
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We Can Meet the Vegetable 
Fat Challenge 


HE ICE CREAM INDUSTRY has received its baptismal fire from 

vegetable fat. A frozen dessert made from vegetable fat is on the 

market in Texas, Missouri, and Illinois. Needless to say, the advent 
of this product has stirred up old fears and generated new ones. 


The most common observation one hears on this subject when milk 
processors discuss it is, “let’s not make the mistake that we did with butter. 
This opinion is also voiced by producer groups. It is a healthy sign. The 
big trouble is that nobody appears to have very clearly in mind just what 
mistake was made with butter. 


The error it seems to us, is quite evident. It was an attempt to solve 
by means of restrictive legislation a problem that was and is a problem 
for the market place. It is an axiom supported by all history that you can 
not keep out ideas with bayonets. It is no less an axiom that you cannot 
keep a product that meets a demand off the market by legislation. You 
can do it for a while, perhaps, but sooner or later the barriers will be 
broken. Note that we are not talking about a product made from vegetable 
fat masquerading as a dairy item. We are talking about oleo sold as oleo 
or mellorine sold as mellorine. 


\ study of vegetable fat frozen dessert in Texas, Missouri, and Hlinois 
reveals one particularly striking fact. It is this. The product will not sell 
itself. It needs to be promoted. In St. Louis where it was introduced by 
a firm outside of the ice cream industry and promoted to beat the band 
it was a tremendous success. In Chicago where it was introduced as a 
defensive measure to meet a low priced, low butterfat frozen dessert. and 
where it was not promoted very strenuously because there was no incentive 
to promote, it has enjoyed only a nominal success. In St. Louis the product 
captured 60 per cent of the frozen dessert market. In Chicago it won less 
than 10 per cent. 


The most promising answer to the vegetable fat problem, therefore 
appears to be containment in the market place. Legislation will simply 
not do the job. It is only when the dairy industry itself controls the market 
that the vegetable fat products are reasonably well contained. We say 
again as we have said elsewhere, when faced with vegetable fat competi 
tion, DON’T LOSE CONTROL OF THE MARKET. That means just one 
thing: the dairy distributor must handle vegetable fat products as well as 
dairy products. It may be heresy, but name any other way that has been 
successful. 








Vegetable Fat Challenges 
Ice Cream 


By NORMAN MYRICK 





Fifty centuries without competition have come to an end for 


the dairy industry. Oleomargarine has won a firm place in the spread 
market. Mellorine is making a strong bid for a piece of the frozen 

These Are dessert business. A few obscure attempts are being made to apply 
vegetable fat to Huid milk. These are developments of incalculable 
significance for the dairy industry. They can be the source of a great 

Some and beneficial stimulus, or they can be the source of sorry disaster. Th 
encouraging aspect of the situation is the fact that the choice lies 


f th with the dairy industry. In this article, a positive approach to the 
©] e problem is suggested. 




















Brands 


£ y 2 kor sixty vears market. Butterfat is still high-priced 
we vegetable fats in the The market is still firm. Yet the threat 


feature form of oleomarga of revolution in the dairy industry 


rine have been a which the rise of vegetable fat sub 
FREE-ZERT variable but persist stitutes presents has had a profound 
ent challenge to but effect upon the thinking and the eco 


CHARLOTTE ter. During the last nomics of the industry. This is espt 
FREEZE two vears, but prin cially true in the mid-west where but 


cipally during the last twelve months ter and other manufactured products 
DEL-CREST this challenge has been extended to play a larger role than they do in the 
ice cream. Frozen desserts in which Northeast 


JOYETTE a vegetable fat has been substituted Perhaps en profound otal Gu 


for butterfat are a reality today in a 

most disturbing reactions created by 
HONEY CUP score of markets spread over three vegetable fats has been in the field ot 
italiana human relationships. The campaign 


The impact of this challenge upon to legalize the sale of colored oleo 
the dairy industry has been the out margarine, for example, generated bit 
standing development of the last dec ter resentment in dairy circles Phe 
ade. Butter consumption has fallen subject became a sharp political issu 
from a high of 18.6 pounds per capita in both national and state govern 
in 1940 to a low of 9.8 pounds pel ments. In the market place the dis 
capita in 1952 In those markets tribution of vegetable fat substitutes 
where vegetable fat has entered into by firms outside of the dairy industry 
competition with ice cream results was regarded by many people in th 
have varied. In St. Louis vegetable industry as an immoral enterprise 
fat products have captured more than This feeling became particularly 
half of the frozen dessert market. In strong when firms within the dairy 
other areas the ice cream substitute industry added vegetable fat products 
has enjoyed only mild success to their line of pure dairy products 

Up to the present time the compe Phe attitude appears to be based on 
tition from vegetable fat has been i somewhat fuzzy theory of lovalty 
cushioned by an expanding fluid milk Many elements in the dairy industry 
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Why In 1879. when Thomas A. Edison invented the incandes- 


cent lamp, he not only brought light into the world, but 





with it, changed the egg-buying habits of discriminating 


housewives. In those days, when eggs were candled. the 








~. proximity of the egg to the flame left a small carbon ring on 
J : -? , 
the egg. Housewives, recognizing the carbon ring as a sym- 


bol of quality, sought eggs with this distinguishing mark. 
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hreat Today, eggs are “candled™ with a specially designed 
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; lamp which at a glance enables the egg candler to ae- ty 
sub =" 
ial curately determine the quality. The egg carton has re- 
- CO placed the carbon ring as a symbol of quality. The dis- 
espe criminating housewife instinctively reaches for eggs 
» but , : ‘ . : ns ‘ ° 

ea packed in a Self-Locking Carton, recognizing in this 
qiuicts 
n the par kage a product long associated with egg packers ol 
established reputation, Like grandma, she, too, looks 

dl the for the symbol ol quality ...and buys with confidence. 
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particularly some producer groups and 


some dairy manufacturing groups, re 
gard vegetable fat as the enemy. 


Therefore, any individual or group 
that becomes involved with a vege 
table fat product is considered to be 
trafficking with the enemy. The result 
has been a strong undercurrent of 
unrest, suspicion, and distrust that 
threatens a dangerous schism in the 


dairy industry. 


The great surge that oleomargarine 
made during the last ten vears cre 
ated grave tensions in the dairy indus 
try These tensions have been aggra 
vated and brought closer to the break 
ing point by the advent of frozen des 
serts made from vegetable fats. It 
would be well, therefore, to examine 
this most recent competitive develop 
ment in order to understand what is 
done 


happening and what can be 


about. it. 


Early Bootleg Operations 

During the late war there was a 
shortage of butterfat. Butter was dit 
ficult to obtain and the price was 
high. The temptation to introduce a 
substitute for butterfat was very great. 
“Bootleg” operations in vegetable fat 
frozen desserts appeared in some mat 
kets, most prominently in Texas. It 
was discovered that a palatable frozen 
dessert could be made trom vegetable 
fats. Furthermore, the product so 


closely resembled ice cream as_ to 
be, for all practical purposes, indis 
tinguishable from honest ice cream 


This was clearly an illegal product 


because it was sold as ice cream. 


\fter the war butterfat prices con 
tinued high. The wide price differ 
ential between butterfat and vege 
table fat continued to Haunt the vision 
of large profits. The traffic in a vege 
table fat frozen dessert persisted; th) 
deed, it grew to substantial propor 
\ litthke more than a 


year ago the problem hac reached al 


tions in Texas. 
serious stage. The problem was not 
that vegetable fats were illegal but 
that the frozen dessert made from but 
terfat and sold as ice cream was not 
ice cream. The illegality was in sell 
ing a substitute as the real thing. The 
denouement was to create a name and 
a set of standards under which the 
vegetable fat frozen dessert could be 
legally sold. The name chosen was 


‘mellorine.” 


There are two other states and pos 


sibly a third in which a frozen des 
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THE PRICE SPREAD 


That vegetable fat frozen des 
serts are not unbeatable has 
been demonstrated in a number 
Still another factor 


in this new competitive element 


of markets. 
is the matter of price. Despite 
its much lower cost, vegetable 
fat frozen desserts do not have 
anything like the tremendous 
price advantage that oleo enjoys 
over butter. A difference of 35 
to 45 cents a gallon is about 
all that mellorine offers. On a 
pint basis, this means anywhere 
from 5 to 10 cents. In Chicago, 
the vegetable fat product has 
to sell for 21 


bring a normal 


cents a pint to 

return to the 
manufacturer. Most of the large 
spreads are uneconomical, the 
result of using the product as a 
loss leader. Furthermore, al 
though the large supermarkets 
like the vegetable fat product, 
smaller stores definitely do not. 
The lower markup and _ the 
lower price means that the store 
keeper is getting a smaller re 
turn on mellorine than On ice 


cream. 











sert made from a vegetable fat or an 
animal fat other than butterfat is legal 
labelled. 


These states are Missouri and Illinois. 


as long as it Is properly 
It may also be legal in Oklahoma but 
there is enough of a question there to 


mike 


Gerous. 


a catagorical statement dan 


Most of the vegetable fat) frozen 
dessert is made and distributed by 
old line ice cream manufacturers. The 
big money that has been made with 
this product, however, has been made 
by a few firms who were either not 
ice cream companies to begin with on 
were pretty close to what might be 
classified as marginal operators. These 
operators, unfettered by any tradition 
or sentiment against vegetable fat, 
went into the product wholeheartedly. 
A few of them enjoved and are enjoy 
ing substantial success. Two of them, 
in particular, the John H. 
Costello Company of St. Louis, are 


und one 


enjoying phenomenal success. 


Pints 


sell for a low of 15 cents and a high 


Che product is low in price. 


of 23 cents. There is also a rather 


wide variation in fat content ranging 












from 6 per cent to 12 per cent. The 


price per gallon is much more con 
stant, ranging from $1.16 to $1.20. 
The distribution is almost exclusively 
through grocery and dairy products 
stores. There is no drug store dis- 
tribution and no bulk distribution that 
The mark-up 
for retailers is generally 22% per cent 


a Sealtest product in Chi- 


amounts to anything. 


although 
cago has a recommended mark-up of 
+1 


26" per cent. 
Production and Formulae 


Production problems in frozen des 
serts made from vegetable fat do not 
appear to be difficult. The vegetable 
fat most widely used is hydrogenated 
coconut oil blended with cottonseed 
oil or peanut oil. It is more difficult 
to keep vegetable oil in suspension 
than it is butterfat but this has been 
met in various ways. The overrun is 
subject to considerable variation in 
ranged from 
SO per cent to 120 per cent. 


this product. It has 


Some idea of the composition ol 
the vegetable fat frozen desserts can 
be gained from the three formulae 


printed below 


MELLORINE MIX 





Ingredients Gross Weigat 
Skim Milk 1700 
Coconut Oil 135 
MFB 135 
Milk Powder 142.50 
Cane Sugar 324.00 
Frodix 135.00 
Gelatine 9.50 
Eggs 54.00 
Water 65.00 
Total 2700.00 


MELLORINE FORMULA 
8% Vegetable Oil 12% Sugar 
12% Milk Solids, 6% Corn Syrup Solids 
Non-Fat 4% Stabilizer 


Half coconut oil and half Frosto is used, or 
half coconut oil and half MFB. 


Two-stage homogenizer is used at 2500 Ibs 
pressure. 

Part of the liquids are added and then the 
milk powder. Finish pouring liquids in 
Then add Frodex, then cane sugar. Next 
add vegetable fat, then coconut oil. Heat 
slowly. Do not heat too fast or it may 
oil off. 

Dri-Cor Stabilizer, color and vanilla added in 
the pasteurizer. 

Some of the vanilla laboratories think flavor 
is better if added just before starting 
homogenizer. 


MELLORINE FORMULA 
To Make 10% Fat Product 

23 P. & G. Primex 

1/3 P. & G. Moonstar Coconut Oil 

11% Serum Solids (Sweet Cream Butter- 
milk Powder) 

18% Sugar (12% Cane and 6% Corn 
Syrup Solids) 

.35% Shervel Stabilizer 

04% Flo-Muls Emulsifier 
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| Ilere’s a new stainless steel tank that gives you more storage room... in 
2.50 less space. Its rectangular shape is ideal for crowded plant layouts. 
4.00 Pfaudler rectangular stainless steel milk storage tanks are about one foot 
5.00 narrower and up to two feet shorter than cylindrical tanks having the same 
9.50 a sa a es 
4.00 capacity. They can be placed side by side and walled in, eliminating the 18 
5.00 “g space required between cylindrical tanks. 
7 You save up to 40°, in floor area requirements. You save as 
much as 21” in aisle space. Thus, in a given amount of wall area, you ean 
increase Capacity to as much as 60°7. 
p Solids 
1. Walling in eliminates cleaning under and around the tank. 
used, or 2. Cleaning is easier—no slippery, sloping sides. 
3. Pfaudler stream flow agitator is placed lower in tank permitting more 
500 Ibs effective agitation when tank is partially filled. (Air agitation also 
supplied when desired. ) 
— ee 1. Fittings located directly above platform for greater convenience. 
ag ae 5. Lower, more convenient manhole opening. 
." — While cuter shooting hes square 6. Less ceiling mong gee to remove telegauge connection, 
corners to simplify walling in, Pfaudler insulated reetangular storage tanks are avail- 
added in the inner liner shown above has able with or without refrigeration in capacities from 600 to 8,000 gallons. 
3” radius curved corners for W all-cooled tanks of A.S.M.E. code design are suitable for either Ammonia 
k flavor easy cleaning. or Freon. The milk inlet can be provided to distribute product over complete 
starting side wall for fast cooling. 
If you are interested in getting the most out of your storage facilities, under 
completely sanitary conditions, you'll want to know more about the Pfaudler 
Reetangular tank. Consult your nearest Pfaudler Dairy Distributor. 
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Hamper,” a “Family 
Selection” 


Dairy Association program 


cheese and other dairy foods. 


GIFT OF CHEESE FOR CHRISTMAS 


Four suggestions on gift-worthy assortments of cheeses 
for Christmas appeared in the colorful ADA ad in the Novem 
ber 9 issue of the American Weekly. This ADA pat-on-the 
back for cheese shows 
Assortment,” and a “Dessert Cheese 
to be purchased ready packed or assembled to 
order by the cheese dealer. Dairy farmers of the nation 
provide the wavs and-means for this sales-pointed adve 
tising through the Advertising Set-Aside for their American 


“Treasure Chest,” a “Variety 


keved_ to promote the sale of 








The procedure is the same as in fabricating 
ice cream mix. Use Manton-Gaulin two- 
stage homogenizer — 2500 Ibs. pressure. 
Use same vanilla as in ice cream. Freeze 
at 100% to 110% overrun 


Position in the Market 

Phe most important question about 
this type of frozen dessert is the posi 
tion it has gained in the market. The 
acceptance of this product has been 
amazing, not because of its wide pop 
ularity but because the acceptance 
has marked by extreme differences 
from one market to another In St 
Louis it has had a remarkable success 
It is estimated that over a period ot 
six months the vegetable fat product 
has captured nearly 60 per cent of 
the frozen dessert business in the city 
On the other hand, in several Texas 
markets where the product has been 
offered over a longer period of time 
it has never succeeded in gaining 
more than | per cent of the frozen 


dessert business. 


The reasons for this extreme Valtla 
tion are a major answer to the indus 
try’s quest for a solution to the vege 
table fat problem. The two most suc 
cessful vegetable fat operations in the 
frozen dessert field belong to the John 
H. Costello Company of St. Louis 
Missouri and the Lilly Ice Cream 
Texas. Both ot 


these firms believe fervently in thei: 


Company of Bryant, 


product. They are proud of it. They 
are enthusiastic about it Both of 
them have done a tremendous met 


chandising and selling job. Both of 
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these firms wer pioneers with the 
product in their respective markets. 
What they did was to introduce a 
new low priced frozen dessert into a 
market where no other similar prod 
uct in that price range was available 
They backed their product with vig 
orous, well-planned, well-executed 
sales and promotional campaigns. The 
result was that they took the market 


by storm. 


These tactics stand out in’ sharp 
contrast to the experience In other 
markets 


sert is on the market in Houston and 


\ vegetable fat frozen des 


Dallas, Texas, a few counties in South 
ern Illinois, and in Chicago. It has 
met with indifferent success Im these 
places. The product is also sold in 
other markets, principally the Texas 
communities of Dallas, Beaumont, and 


Ferrel, with middling success 


When one analyzes the history of 
the frozen dessert in the poor mat 
kets, one finds that dealers are mostly 
old line ice cream manufacturers who 
were forced into the business as al 
defensive measure. They do not like 
the product some of them = are 
They all handle it, but 


no one promotes it 


ashamed of it 
The results have 
been sales that are confined to largel\ 
low IICOTME neighborhoods. Total 
vegetable fat frozen dessert volume 
has not exceeded 10 to 12 per cent 
of the market. Furthermore there is 
not much of any prospect that the 


sales of the vegetable fat product will 


Micrease It IS ho longet al novelty 
No one is interested in promoting. it 
now because to do so means to pro 
mote the competitor s product also 
No outsider Cah Come Iti and clean 
up because of the same reasons: the 
novelty is gone, and promotion of one 


means promotion of all 


Che markets where the product has 
enjoved a fair success have had a 
somewhat different experience In 
those markets the product Was Cal 
ried along halt-heartedly by one Ol 
two dealers whos¢ principal business 


After a few months or 


Was Ice cream 


a vear of this approach, one firm would 


suddenly become AW ale ot the profit 
able character of the product and note 
the success it had enjoved elsewhere 
Whereupon they would proceed to 
put some money into promotion and 
idvertising. The response was invari 
ably immediate and spectacular How 
evel because the newness had al 
ready worn off when the promotion 
started and because others already 
were in the market or ready to get 


in, the results never approached thos« 


experienced in St. Louis or Bryant 


Conditions Necessary for Success 


It is a little early in the game, pe 
haps, to draw too many basic con 
Nevertheless, the remark 
able clarity of the patterns stablished 


( lusions 


in these three differs nt groups of mat 

kets suggests, at least, certain tenta 

tive principles. The conditions neces 
Please Turn to Page 58 
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YOU SEE TAYLO 
WHEREVER 
YOU GO! 








This remark was overheard at the Dairy Show. 
And that is not much of an exaggeration when 
you consider the number of ‘Taylor instruments 
-old to the industry each year. They are being 
used on vats. pipelines, cold storage rooms. pas- 
lcurizers, spray driers, revaporators — wherever 
accurate Lemperature measurement and perma- 


nent records are important. 











Taylor Recording Thermometers meet strictest legal re- 
quirements for accuracy and speed of response. They 
come ina variety of temperature ranges and bulb ty pes. 
with sanitary fittings where required. Moisture-proof. 
easy cleaning case. available in white or black: tough. 
non-corrosive 18-8 stainless steel armor protecting the 
tubing. 
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<—- Taylor Cleanliner* Thermometers 
’ = are pertect for jobs where records 
he ° aren timportant. Available in a 
" # wide variety of ranges. bulb 
sd ad types and stem angles, with 
ell ne three-times-easier-to-read 
hice) ae Binoc* tubing and hermetically 
iso sealed. non-fogging case. lasier 
nce to clean. sanitary. one-piece 
a ha stem construction. 














\\ mY | 


For full details of these and many other cost-cutting 
dairy instruments. ask vour dairy equipment supplier. 
or write for Catalog 500A. ‘Vaslor Instrument Com- 
panies. Rochester. N.Y... and ‘Toronto, Canada. 


Instruments for indicating. recording and controlling 
temperature, pressure, flow, liquid level, speed, 
density. load and humidity. 


P 
‘Taylor Instruments 


MEAN —————_ 


ACCURACY FIRST 


IN HOME AND INDUSTRY 
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On The Legal Side 





Recent Court Decisions on Milk 


DISTRIBUTOR NOT LIBELED 

A daily newspaper in Santa 
Ke, New Mexico, published of 
the sale of milk in that city 
“Officials Find No Remedy for 
Milk Problem. Watta headache 
for old Santa Fe and from milk 
at that! Should distributors be 
allowed to continue to label 
Grade “C” milk as Grade “A”? 
Or should the city insist on strict 
compliance with the milk ordi 


nance and risk the shortage? 


Che public has no way ol 
telling what kind of milk it) is 


vetting said Dr Chai 
man of the Citv Sanitation Com 
mittee), “There should be some 


means olf differentiating be 
tween the grades by the price 


or in some other way 


An action for libel was 
brought by one of the milk dis 
tributors of that city against the 
hnewspapel Phe Supreme Court 
of New Mexico in deciding a 
lew weeks ago that the publica 
tion was not a libel against the 
milk distributor instituting this 
lawsuit or against any other milk 
distributor, said 

Unquestionably, owing to a 
milk shortage during the war 
the city had eased up on a strict 
enforcement of this ordinance 
by permitting Grade “A” label 
ing of the pasteurized product 
from all sources. So far as thi 


publication discloses, this condi 


By ALBERT W. GRAY 


tion of indulgence had applied 
at some time or another to all 
dairies. There was nowhere an 
intimation or implication that 
this or any other dairy was sell- 
me oO had sold lmpure or con 
tauminated milk 





Del Rico Co. v. New Mexican, 246 
Pac. 2d 206, New Mexico. 


DELIVERY OF CONTAMINATED 
MILK 

\ New York distributor had 
contracted with that state for 
the delivery of milk and cream 
to specified state institutions for 
one year. In three instances, the 
milk delivered had contained 
maggots and the State cancelled 


the contract 


In its suit to recover, the dairy 
company maintained that a can 
cellation of the contract could 
not be made except for a con 
sistent failure to deliver clean 


milk and cream 
‘When we consider all the 


regulations with which the State 


has surrounded the production 


and distribution of milk,” said the 


New York Court of Claims, sus 
taining the action of the State 
“wei are constrained to the 


opinion that one delivery of con 


taminated milk is sufficient cause 


to warrant cancellation of the 


contract. 





Hershey Farms v. State, 110 N.Y.S 
2d 324, New York 


EXPERT TESTIMONY AT MILK 
TRIAL 


A survey made by the Provi 
dence (R. 1.) Journal of the qual 
itv of milk sold by 23 dairies in 
that area and the results of the 
investigation, with ratings and 
comments Was published DV 


that paper. 


Suit was brought for libel by 
one of these dairies against the 
At the trial, the news 


paper relied heavily on expert 


Journal 


testimony to establish the truth 


of the published statements. 


In the course of this trial, the 
judge said of the understanding 
by the jury of this expert testi 
mony, “They cannot understand 
any part of this case; they will 
have to view it in the light of 
their God-given intelligence and 
only to that extent.’ 

Phe Supreme Court of thre 
State, reversing a judgment for 
$45,000 in favor of the dairy 
company bringing the action 
said of this offensive comment 
“The challenged language could 
reasonably be understood to im 
ply that the trial justice deemed 
the testimony of all experts in 
the various fields of milk sanita 
tion as of slight if any probative 


value.” 





W. C. Viall Dairy v. Providence 
Journal Co., 89 Atl. 2d 839, Rhode 
Island 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NE: 


OPRENE GASKETS 
for Sanitary Fittings 





Order through your favorite jobber 
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Build Your Sales Volume 
with the 


DAIRY PACKAGING 


€=N 

Wear 
Ava aee 
™ ALS SLES 


































For a colorful package that really sells your products 
there's nothing like Cellophane Hoods on glass milk 
bottles. Convenience of use keeps Cellophane Hooded 
products sold, brings steady repeat business. 


Acclaimed at the dairy show as the answer to the 
“paper container filler problem” for small and medium 
size dairies. Although not available, because of material 
limitations, until early 1953, dairymen who saw the Cox 
Filler in operation agree that it is worth waiting for. It will 


be sold outright by Smith-Lee, at a price you can afford. 


New with Smith-Lee, but proven 
in the dairy field, AlumoSEAL, 
on glass, has its own distinctive 
selling features. A single seal 
operation with the exclusive 
“hinged” features; offers econ- 
The best paper container for any dairy is Canco, a omy and increased sales poten- 
product of the American Can Company. These popular, tial to dairies 
sales building containers 
will be available through ’ pal 
Smith-lee to dairies using 


* Ki Seal Pull C 
the Cox Filler. een Seals ull Caps 


* Kleen Kaps ® Creamer Caps 
* Kone Kaps * Can Caps 
* Cottage Cheese Caps 


The Smith-lee reputation of 
furnishing ‘top’ quality caps to 
the dairy field is made even 
COTTAGE CHEESE & stronger with another reputation 
SOUR CREAM JAR 
ALSO AVAILABLE IN 
2% Kueew Seais 


— that of fast, dependable serv- 
ice. A standing order, based on 
annual consumption, is your as- 


surance of a reliable cap supply. 


SMITH-LEE CO., INC. 


SPECIALISTS IN DAIRY PACKAGING 
pe 2 ONEIDA, N. Y. 
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Qualities in a 
FIELDMAN 


By C. B. A. (BILL) BRYANT 


Johnson and Johnson, Chicago, Illinois 


HAVE BEEN ASKED by man 
Scans in our Dairy Industry to 
give my observations and impres 
sions on the qualities most desirable 
in fieldmen. | have observed. during 


25 vears of contacting dairy 


the past 
farmers at their homes, in compan 
of fieldman representing many diffe 
ent milk companies, the general chat 
acteristics that make a successful field 
man. These visits to farms located in 
every state of the nation number many 


hundreds 


Place, time, even racial characteris 
tics of the producers called upon mad 
no difference, in my way of thinking, 
regarding the desirable qualities need 
ed in the fieldman, for a successful 
call. People are the same wherever 
you find them—a little harder at some 
places to get in and out among them 
perhaps, but still basically the same 
You smile—they smile. You be friendly 
they are friendly. Prick them = and 
they bleed. Offend them and they get 
mad, Put up your “fists” and they put 


up their “fists.” 


We assume all fieldmen are intelli 
vent. All are 


read and write and have had the thre 


educated Thev can 


R's. of schooling. \ college highet 
Yet. being a student 


is to me most important. Some with 


education—fine 
out a “classroom” training I have 
found to be more educated than some 
with a “degree.” Here. it depends 


upon the man. 


The first quality I noted on these 
calls with a fieldman was “FRIEND 
LINESS.” This fieldman liked people 
He showed it in his walk, his general 
posture. Every word which came 


22 








Phere IS probably not one 


with them in California. Out of 
distilled the essence of the good 


vou about it 





single state in this union of forty 
eight where Bill Bryant has not visited a dairy farm accompanied by 
a local fieldman. He has seen them 
in Washington. He has worked with them in Connecticut and talked 
all of these joint 
field man. In this article he tells 


n Florida and he has seen them 


ventures he has 








from his lips was friendly Every 
| 


farmer he approached sensed this 
friendliness’ even though they also 
knew they were in for a “call down 
or criticism. The first sound of his 


VOICE ‘tolled like 
All of this caused the dairv farmer to 


pl. asimng = ¢ hin S 


want him around 

The next quality | liked best was 
CURILOSITY on the part of — the 
fieldman. He wanted to know “what 
makes things tick.” This trait caused 
him to be interested in what the 
farmer was doing—why his finger was 
taped up—why the small youngster at 
the farmer’s side had a new tooth 
why the new car was the make it was 
or the tractor, or why some other of 
the numerous articles that were about 
This caused farmers to at once talk 
of their interests. not his. It brought 
fieldman and farmer immediately on 
the same level Here the fieldman 
Was given an opportunity to show 
his resourcefulness his knowledge ot 
manv things—his versatility and abilits 
to talk on a subject which interested 
Also he could show the 
farmer through this early conversation 
his EAGERNESS to want to be of 
help in any way possible 

Then I have liked to see “HUMOR 
well developed and used by the field 


the farmei 


: , 
man on his farm calls. This fine trait 


Wh any ft us is devel ped by usade 
Better stub vou toe and learn than be 
overly cautious and let this most valu 


able asset wither up 


In all calls and interviews, some 
l 1 
thing comes up which can be turn 


humor mS Vell 


into a sincere Every 
man Who calls upon others and solicits 
their attention in order to assure him 
self of a successful accomplishment 
needs this trait well developed Used 
tactfully it will assist in establishing 
confidence in the fieldman by the 


farmet Along with friendliness 


humor will bring out that ultimate 
expression of confidence from a dait 
farmer—an invitation to stav to dinnei 
Those fic ldmen who by Sade have 
perfected — these qualities in them 
selves, radiate them to thei patror 
on their farm ealls. Farmers get fron 
them a desire to pr duc good mill 
Phe Phrec Qualities | lik to hs 


in fieldmen are 
Ist. FRIENDLINESS 
2nd. CURIOSITY 
rd. HUMOR 


One cannot be in possession of thes 
, 

characteristics without having all the 

basic needs of Honesty Energ ind 


Pe rseverance 
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SERIES “50” 
“MONOPANEL” Cold Storage Door 





ALL STYLES NOW AVAILABLE 


REACH-IN 



















































trait 
LISAge 
cil by 
valu 
VESTIBULE WALK-IN 
som 
urned 
Every The quick acceptance of the Series “50” cold storage 
olicits door with “Monopanel” construction now makes it 
» him possible to offer this door in all standard types. 
hment 
Used People who use and specify cold storage doors have 
ishing recognized the advantages of “Monopanel” construction 
y_ the with plastic bonded marine plywood for greater rigidity, 
ue smooth, sanitary surface and unbroken insulation. Other 
wn important features that contribute to the popularity of 
eS the Series 50°’ Door include the heavy duty, adjustable 
have Jamison hardware—E-Z Open Two-Point Fasteners and 
them Adjustoflex Hinges—the Lo-Temp Gasket, the “Sillseal” 
autror gasket, and “Vaporseal” vapor barrier. 
t fron 
mill 
bserve 
DOUBLE 
thes 
loth Before you buy your next cold storage doors, be sure 


ind you have full information on the Series 50". Write 


The leader for more than 50 years for Catalog. 
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SOUPS, SALADS, and DESSERTS 


OME GENERATIONS AGO’ in 
S our country the soup-salad des 

sert meal was well-known among 
good cooks. Families knew the joys 
of thick, hearty soups, a suitable salad 
to fit the menu perfectly, and a fill 
ing, appetizing, beautiful dessert. Des 
sert which is universally a_ favorite 
course, plays an important part in this 
type of meal; and there are, to men 
tion just a few possible dishes, such 
appealing and nourishing ones as 
haked 
boiled, baked puddings, custard stvle 


apple dumplings, steamed 
desserts, handsome gelatine combina 
tions, pies, and cereal puddings, such 


as rice, tapioca, and Indian corn 
meal puddings, topped with snowy 


mermgues.,. 


In these hearty, nourishing meals 
one feels something of the clean-cut 
strong, old-time morality and con 
structive values that made America 


great. It is especially fitting now when 
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Raspbe rry Lady Custard 
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By MARIE L. GROSS 


both political parties are striving to 
bring back that priceless morality, 
that the growing revival of interest in 
this old-time favorite meal should 
increase. 

Many homemakers of the present 
veneration have lost the knowledge 
of the 
Perhaps in the hustle-bustle to get 
out of the kitchen “quick,” the trend 


to ready-prepared foods has obscured 


soup salad-dessert heritage. 


the values of this lovely three-course 
economy meal. Now a national re 
instatement of the Meal of Goodness, 
The Victory Meal, as the soup-salad 
dessert combination has been called 
will be a welcome inspiration to eat 


nest young housewives every where. 


The writer of this article has in 
quired by means of a questionnaire 
from people in various walks of life, 
as to whether a dinner of soup, salad, 
and dessert is known to them as a 


traditional favorite in their families, 


oF 


TY 





i 
Grape Trif le 
There is no good reason why the glamor of the soda fountain 
creation cannot be introduced into the home. These drawings 


dairy products 


<k 


or is known to them otherwise. Thi 
lack of knowledge shown was sadden 
ing to one who understands what 
wonderful things can be done with 
this trio for health, for a pleasing 
change for the family, and for pocket 
book. Indeed, this meal without-a 
main-meat-course can often be pre 
pared and served with generous and 
second helpings for less than the ex 


! 
pensive meat course ilone 


DINNER FOR 6 VS. LAMB CHOPS FOR 6 


Cream Potato Soup $0.65 
Vegetable Salad—6 vegetables 1.30 
Baked Apple Dumplings—12 90 
Milk for serving with Dumplings 25 
Cigar for Papa 10 
3.50 

12 lamb chops $4.20 
Vegetables 
Dessert 
Salad 

$4.20 plu 


Many of the questionnaire answers 


indicated a vague idea that the mea 


was a sort of soda fountain affair to 
be prepared hastily at home; a can of 


tomato soup, a few bits of lettuce 
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Strawberry Custard 


illustrate what can happen when a little imagination and some 


brought together by a competent cook 
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sprinkled with some fruit in a nonde 
script manner, and some ice cream. 
And the result: “they didn’t like it.” 
Who could blame them for disliking 
such a poorly planned dinner as that? 
What they needed was help in con 
structing the right kind of menu. Mrs. 
Louise H. Gross with all possible 
problems in mind, included in her 
book, Soups, Salads and Desserts, 
charts that show Hearty Meals—just 
right for outdoor workers and growing 
boys with big appetites; Less Hearty 
Meals—just right for indoor workers 
and growing children; Lighter Meals 

just right for a Sunday dinner if 
Mother is to have a rest from roast 
ing a big piece of meat; a Festive 
Luncheon—just right for the Bridge 
Club or other social group; and an 
Invalid’s Repast. 


To include milk in the preparation 
of this wholesome meal is a fine as 
surance that the family will receive 
full and ample nourishment. Milk 
the food supreme, fits naturally as a 
hasic ingredient into this excellent 
trio 

When the Food Editor of “Parade’ 
prepared a meal from Soups, Salads 
and Desserts for the 12,000,000 
readers of that magazine, she wisely 
chose a milk soup. If you see the ad 
vertisement you will note from the 
illustration of Cream Chicken Soup 
ind the Rhubarb Betty, the use of 
rich milk or light cream. 


When the Food Editor of the Asso 
ciated Press wrote up Soups, Salads 
and Desserts, she chose Cream. of 
Mushroom Soup for special mention; 
and her dessert was a lovely gelatin 
cream. 

Cream soups can be made with a 
meat broth base or without a meat 
stock. Both are delicious and fit into 
different needs. By special permission 
of the author of Soups, Salads and 
Desserts, her recipe for Cream Potato 
Soup is given. This is the soup one 
guest of the Gross family used to 
tell about on his travels as the best 
soup he ever tasted. Try it an see if 


you agree as to its superlative merits. 


CREAM POTATO SOUP 
12 quarts Meatless Stock 
quart diced potatoes 
tablespoons butter 
tablespoons flour 
quart milk 
teaspoons salt 
Pepper to taste 
2 tablespoons minced parsley 
Whipped cream, if desired 


~~a em 


Bring meatless stock to a_ boil 
Have potatoes pared and cut into 


dice. Boil in the meatless stock until 
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Here they are, the big three, soups, salads, and desserts. This is the sort of appeal that 
sells milk. Tasty dishes, attractively presented at a low cost. It is an unbeatable combination 


tender—about 15 minutes. Drain, sav 
ing stock. Press potatoes through a 
ricer or wire strainer and return to 


stock. 


From this point it is best to finish 
cooking in a double boiler or on an 
asbestos mat, stirring frequently, as 
the soup scorches easily. Melt butter 
in a soup boiler. Stir in the flom 
until smooth, then gradually stir in the 
milk, and stir until it thickens. Then 
add the potato stock, salt and peppe! 
and cook until thickened—about 10 
minutes longer, stirring frequently 
Add minced parsley, and serve If 
whipped cream is desired, drop a 
spoonful into cach plate of soup when 


serving. Yield: 2% quarts 


Meatless Stock: 2 quarts ¢ old water 
2 bay leaves, 3 cloves, 3° allspice 
| Hi h prece CmMnamMon stick | hand 
ful celery leaves, or few cclery sticks 
| small onion, | carrot, few sprigs of 
parsley. Put into a boiler the cold 
water, spices, and greens. Boil gently 
Strain broth 
Measure 


1% quarts of broth 


covered $5 minutes 
through a= straining cloth 
vou should have 
if any less, add sufficient water to 


make that quantity 


There ire a multitude of eco 
nomical soups—meat soups meatless 
soups, fish chowders, fruit soups, et« 
But the favorite group of this writer 


is the milk soups 
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Ruth 


son Co.; 


of Bowman 


The first double-page newsprint color advertise 
ment to appear in a daily issue of a Chicago news 
paper has the attention of J. A. 
director and coordinator of advertising and_ sales 
as he signs a contract for the new schedule. 
ing, left to right, are Theodore J 
president and account supervisor, J. 
Maxwell, assistant advertising man 
ager, and Philip H. Kemper, advertising manager 
Dairy Co.:; 
This is the 
of Bowman Dairy Co. ads in 


Chicago Tribune. 


Reitzel, 


assistant | 


Stand | 
Jardine, vice | 
Walter Thomp 


Milton J. 


first of a neu 


and Dempsey 
SCTUCS 
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CREAM SOUPS MADE WITH VEAL STOCK OR 
BROTH (Delicate and dainty for cream soups 
Cream Asparagus Soup 

Plenty of asparagus 
Cream Carrot Soup 

gg yolks, carrots 
Cream Cauliflower Soup 

Paprika, diced egg, give color 
Cream Celery Soup 

1 pint celery in 3 quarts soup 
Cream Mushroom Soup 

Fresh mushrooms essential 
Cream Onion Soup 

The commoner becomes 
Cream Rice Soup 

Poured on egg yolks 
Cream Salsify Soup 

Tastes like oyster soup 
Cream Tapioca Soup 

Whipped cream garnish 


flavor 


a queen 


CREAM SOUPS MADE WITH MEATLESS STOCK 


Cream Asparagus Soup 

Nutritious; about half milk 
Cream Corn Soup 

Cobs in stock; egg yolks 
Cream Mushroom Soup 

Fresh mushrooms, tapioca, nutmeg 
Cream Potato Soup 

Substantial, yet delicate 
Fresh Green Pea Soup 

A fragrant soup 
Tomato Bisque 

ollow recipe carefully 


Other Cream Soups include Cream 
Chicken, Cream Scallop, Cream Clam 


Creole Soup — with Shrimp, Lobste1 
Bisque, Oyster Bisque, Oyster Soup 
Oyster Stew, Puree of Split Peas 


others—all ck 
lightful, all nourishing, with that great 


milk 


Puree of Beans, and 


basic ingredient 


The salad can be light or hearty 


as the need may be: and the dressing 


may be light or hearty in keeping 


with the requirements. In this coursé 
there is a good opportunity to include 
vegetables or fruits, according to th 
balance you wish to achieve: or even 
the soup meat, or one of the other less 


expensive cuts, daintily cut and en 


ticingly prepared with appetizing 
Havors. 

As for desserts, those made with 
milk or those served with milk are 
good investments always for health 
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Delicious baked custards, cup cus 
tards, fruit in custard, dainty stirred 
custards garnished with fruits and 


topped with peaks of snowy meringue 
Bread 


what a dainty 


puddings of custard (Custard 


Pudding, tor instance 


lovely recipe is available), gelatin 
creams, Indian pudding, baked, boiled 


Many of 


be served with plain rich 


steamed fruit puddings 
these can 
milk, or with easily made sauces con 
taining milk. Indeed your family will 


enjoy wonderful variety with such 


findamentally good desserts as these. 


An admiring friend who tasted vari 
at Mrs. Gross’ home once 
said, “Mrs. Gross 
. different 
the vear!” When the 
be written, the family found that there 


ous desserts 
I believe you have 
dessert for every day in 
book came. to 
were more than enough for a daily 
change. It is this constant and pleas 
ing variety that keeps up appetites 
and makes the dinner table the joyous 
meeting place which the family meal 


time should be 





s based 


This article 


j upon a 
book, a cook book. The title of 
the book strangely enough IS 


Soups, Salads and Desserts. It is 
practical book 
by Louise H The vali 
of the article and of the book as 


far as the dairy 


homey written 


Cross. 
industry is con 
cerned is that it shows how the 
three great assets of dairv prod. 
cts and econ 


flavor, nutrition 


omy can be combined Wa Vari 


ety of tascinating wavs 











Mrs. Gross’ Bread Pudding has re 
ceived so many compliments that we 
have asked her permission to incluce 
that too. Dainty 


finest cooking, this milk dessert is one 


in the traditions of 


to become any family’s favorite 


One woman has told this writer 
that she wouldn't take time to prepar« 
a meal of soup-salad-and-dessert be 
cause, she says, “I’m a wild Indian! 
Of course, any beautiful piece of work 
requires time; that’s one reason why it 
is beautiful. And it takes time to 
save money; money doesn't save itself 
Effort and thought save money. Time 
and effort are required even to carry 


to the bank 


There is no wild 


the money and to return 


home. Indian way 


of saving. So if you do not want 


save, of course, you will want to buy 
expensive chops and steaks every day 
and come home and “fry” them hastily 
and there vou are—but without the 
money you could have saved to you 


It vou 


family’s decided advantage 


husband is intent upon eating mea 


everv dav and won't hear to doing 


without steak, or roasts or chops, the 


* course, vou can’t save 


money ol 
the meat course, and vou won't But 
have the average ( 


mH ike 


salad and dessert delightful 


if vou operative 


family, and if vou vour men 
ot soup 


appealing, and with the variety of 


recipes at your command 


this IS 
easy to do vou will be ple slg them 
and further, as one doctor put it, by 


ibstaining from the heavier protei1 
twice a week, you will 


lamp that le ids t 


meat once o1 
be lighting the 


health.” 


American Milk Review 














“Wy 
prod 
Calis 
lIs¢ ra 
Hoo 
ville 

“Kk 
cleat 
the | 


been 





has r¢ 
hat we 
include 
ions of 


Is One 


writer 
yrepart 
ert he 
ndian! 
if work 
why it 
ime to 
C itself 
Dime 
O Carl 
return 
ib Wal 
vant 
to bun 
r\ dav 
hastils 
uit the 
to vou 
It vow 
gy meat 
) doing 
Ss then 
mney on 
it. But 
yeratiy 
r menu 


ohtfull 


prot I 
ou will 


eads t 


Review 








PAC) lelejai= 


CHEMICALS 





i).f).) 
Le at hy 


| 


15 183 


asrte 











“Neutral KELVAR gives brighter, 


cleaner equipment at lower cost!” 


—says Mr. Albert W. Hoopes 


“\\ vandotte best 


product we have used for washing 


KELVAR is the 
cans and equipment, and we've 
savs Albert W. 
Hoopes of Highland Dairy, Coates- 
ville, Pa. 
“KELVAR has 
cleaning operations by eliminating 


used quit a few.” 


simplified our 


the need for an acid cleaner. It has 
heen especially effective for dried- 
on milk deposits, and 
has given us brighter. 
cleaner, spotless equip- 
ment at lower costs!” 





World’s largest’ manufacturers 


December, 


1952 


Economical, too 
Wvandotte KELVAR penetrates 


quickly. It holds 


soil in suspension to prevent re 


quickly, rinses 


deposition. It’s economical—just sia 


ounces of concentrated KELVAR 


VIVES vou twenty-five gallons o| 


powe? packed solution! 


Ask vour Wyandotte representa- 
tive or jobber for more information 


about Ketvar, the neutral cleaner 


for your toughest equipment 


cleaning problems. Wyandotte 


Chemicals Corporation, 


dotte. Michigan; also Los 
12, California 


Wya i 
i Nge le s 


yandotte 


CHEMICALS 


ereice repre 


Help il 


cities in the 


138 


Canada 


United State nd 


of specialized cleaning products for business and industry 
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Dairying in 1953 

Milk producers may expect “more 
of what we had in 1952” according to 
the 30th Annual Agricultural Outlook 
Conference. This applies to the num 
ber of milk cows, production per cow 
total milk production, prices, farm in 
come from dairy products, utilization, 


and consumption. 


Southern milk producers will have 
to pay substantially more for milk un 
til the new pastures come into their 


own next year and possibly thereafter. 


We can look for a further significant 
drop in butter consumption down to 
about $8 pounds per person in 1953 
less than one-half of pre-war con 


sumption. 


One of the most noted trends in 
milk production is that actual produc 
tion has only increased ten per cent 
since the 1935-39 period while the 
population has jumped 22 per cent, 
and the per capita Consumption con 


tinues to climb. 


The Marketing Situation 
Marketing of milk cost producers 


more in 1952 and all indications point 
to a continued advance in 1953. Aver 
age hourly earnings of employees in 
marketing firms were up about five 


per cent this fall 


Milk producers paid higher trans 
portation rates for both rail and motor 
carriers this year, and further increases 
already are being requested by some 
carriers. Class I railroad employees 
received foun per cent higher wages 
by June of this year than the previous 
year. 

USDA interprets the statistics gath 
cred during the first half of this year 
to indicate that firms marketing agri 


cultural products probably will be 
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lower in 1953. Operating costs will 


cause the pinch. 


We can expect about the same sup 
ply of labor and marketing facilities 
for dairy products but agricultural ex 
perts think that mechanization and 
greater efficiency will help the dairy 
industry to market a greater volume 


of milk in the coming vear. 


During recent years, milk producers 
and wholesalers have spent a greal 
deal ot 
which USDA savs will continue at a 


high level. 


money in plant expansion 
American railways have 
been installing more refrigerated cars, 
tank cars, and other cars than they 
have been retiring, insuring a fairly 


secure means of transportation. 


Christmas Bonus Permitted 


If in the year just past you gave a 
Christmas bonus to employees or did 
not indulge in such practice, you may 
now do so without getting permission 
from the WSB first. This permission 
has been authorized by the Salary Sta 
bilization Board. But the bonuses may 


not be more than $40 to any employec 


At the same time the Wage Sta 
bilization Board permits employers, at 
their discretion, to pay their employ 
ees for additional days off—Fridays 
Christmas 
1952 and Friday after New Year 1953. 
This time isn’t chargeable against any 
amounts authorized by WSB regula 


tions. 


after Thanksgiving and 


What's more, that bonus doesn’t 
have to be cash: it can be given in 
the form of a gift so long as the value 
does not exceed $40. 


were in the habit of paving above $40 


If employers 


for the year-end bonus in the past, 
they may continue to do so this year. 
When this tvpe of bonus is paid, it’s 


subject to provisions of WSB Regula 
tion 14. 


Milk Production on the Wane 


Though the early estimates for this 
years milk production had been set 
at levels that would have continued 
the gradual increase that had been 
in effect in all of the principal dairy 
producing countries of the world, it 
now appears that that record of in 
crease has been stemmed for a num 


ber of reasons. 


Among the unfavorable factors that 
have contributed to the decline 
drought seems to have been the most 
apparent and widespread. Increased 
production and marketing costs and 
better returns from other agricultural 
and nonagricultural activities have 


also. been contributing factors. lt 
some areas losses trom pests and dis 
ease have greatly added to th prob 


lem of decreased production. 


On a world-wide basis, increasing 
trade barriers, the result of shrinking 
reserves of foreign exchange or the 
desire to protect domestic industry 
have added further checks to increases 
in the general rate of milk production 
through effects on production in su 


plus producing countries. 


Here in the United States the most 
important deterrent to production of 
milk in vast areas has been th 
drought. Increased production costs 
here at home as well as in other parts 
of the world resulted from the gen 
erally higher prices for fertilizer, labor 
and equipment and for oil cakes in 
some areas. 

While early reports this year gave 
some indication of a maintained rate 
in 1952 comparable with that of last 
year, by midsummer the anticipated 
rate of production had not been 
reached. Preliminary estimates of do 
mestic milk production for this vear 
are now set at 114,800 million pounds 
a drop of approximately 2,000 million 
pounds. 

Taken on an over-all) world-wid 
basis, the rate of production seems t 
have stabilized at a figure set in 1950 
with only a gradual further increas 


The decline in milk coOM 


populations which began in prewal 


in prospect. 


davs has been more than offset by 
such effects as improved breeding 
feeding and milking practices. And 


the total milk production current] 
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WIN MORE CUSTOMER 





Givethis | 
_Samnplers 





The fastest way to get people to know and like your 
cottage cheese is to give them a try-at-home Sampler — 
a 3, 3% or 4-0z. miniature of the family-size Continental 
cup they'll buy it in thereafter. 


This sampling idea really works. Super-markets who've 
tried it in cooperation with dairies report doubling and 
even tripling their sales. They made steady customers of 
people who hadn’t given cottage cheese a thought in ages. 


Go at it right and the pennies you spend in sampling 
will bring back dollars. To help you cover all the bases, 
we'll gladly share the experience we've had with promo- 
tions all over the country. Just send the coupon. No obli- 
gation, of course. 


Also available in attractive stock design. 


S 


CAN COMPANY 


Paper Container Division 
349 Oraton St., Newark 4, N. J. 


BOSTON @ PHILADELPHIA # CLEVELAND e CHICAGO e NEW YORK 
KANSAS CITY @ ATLANTA @ LOS ANGELES e@ SAN FRANCISCO 
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§ FOR COTTAGE Cypp 


TTAGE CHEE 


"kes 


NET weiGHhT 


Continental Can Company 
Paper Container Division 
P. O. Box 1159 

Newark 1, N. J. 


Yes, | want to know how to increase cottage cheese 
sales with Samplers. Send me all the details without 
obligation. 


I am particularly interested in your 3 and 4 oz. stock 
design offer. 


Name 
Company 
Address 
City & State 








Weekly Earnings at All-Time High 


Factory workers’ earnings, inclu 








ing food products and the dairy in 
dustry, reached an all-time high f 
Ins (AKC iP I the entire nation with the average set 
BN BRDWARD A JOSEPH at $69.58 per week. As a result 
the lengthening of the work week be 
Some 11,148 DAIRY FARMERS — tween mid-August and mid-Septembe: 
MEMBERS OF THE DAIRYMEN'S by one-half hour, the weekly earning 
ON TE TRI-SIMIE DISTRICT Irie reased by $1.78 and the hours to 
WITH A HERD OF 177,368 Cows, $1.1 hours, both at the highest level 





DUCE ENOUGH 


PRO for September since 1944 
fF NULLS Among the few industry group 


2 A YEAR TO MAKE A 








| reporting shorter work weeks this Sep 
RIVER OF MILK tember than a vear ago, the food in 
OID wa nest 7 Wes Lone dustry reported al ce ( line by aS Tite hi 
as Onn hour. 

THIS 1S ENOUGH MILK To SUPPLY A 
me Riz roe OME we Injury Rate—Second Quarter 1953 
YEARS Department of Labor's Bureau ol 
OR Statistics reports that injury tre quenc 
mrvdly |, MILLION PERSONS rates for all types of manufacturing 
WITH 6 QUARTS OF MILK including the food field moved fy i¢ 
A WEEK FOR A WHOLE YEAR. tionally higher in the second quarte! 
ey of this vear but was still well below 





the same average for 1951. It was 


DAIRY WORKERS IN THE ENGLISH TRADES  ~ 
UNION ARE PAID "DROPER OVERTIME WAGES 
TO MAKE UP 
TIME LOST TO ATTEND 
THE CITY ATHLETIC AFFAIRS 


WORKERS WHO REMAIN ON THEIR. JORS 
WHILE THE MATCH 1S GOING 
ON GET ONLY THE. NORMAL RATE OF PAY 








13.7 per cent for the first six months 
of this vear and 13 per cent below 
that of last vear. 

In the dairy industry, decreases were 


reported in the average rate for the 





first six months of 1952 than for the 





same period in 1951. 


Stolen Milk 
In Muncie, Indiana, late in October 













WAS KNOWN AT LEAST cl charg of stealing hot milk’ Was 





brought against a man. He stole mill 
BEFORE CHRIST 
\n ANCIENT. HINDU WRITINGS from a cow that didn't belong to him 
w CHATURANGA “ Daitch Crystal Dairies, Inc., to 
Expand 








The Daitch Crvstal Dairies, In T 
oO 


which last spring held its first public 


seems to be from seven to eight per in mid-October, three per cent above sale of company securities, reported nee 
cent higher than in prewar days. September level, seven per cent higher i sale of 125,000 shares of its $1 par ES 
Kinilinn or stalilinction in mill than last vear and the highest on stock with 347,000 shares. still out _ 
production rate has occurred in th record for the month in 43 years of standing Purpose of the sale—estab jive 
United States, Canada, Holland, Den record lishing an a eee the 
mark, Argentina, Australia. Sweden Phe all-time high of $5.30 per LOO Chis chain operation of supermai oper 
Switzerland and Italy. Increases have pounds received for milk sold to plant: kets and dairv stores owns three milk oper 
heen recorded in France. the United and dealers during October is 23 pet producing plants and states that its Vita 
Kingdom, Ireland and Norway. More cent above that of September and 39 sales have steadily increased to $14 well 
increases are expected in’ Western cents more than was received a year million in 1951 from a $5.9 million asse| 
Germany, Belgium, New Zealand, and earlier Phough the September milk level in 1947. At the end of the first geth 
in Austria, though prewar quantities production was at its lowest mark for six months of this vear, sales for that 
have not vet been reached in’ thes that month in four years with the period were $7,994,794, or 16° per 
countries, smallest milk production per capita cent higher than thev were during the 
basis recorded in 23 years like period last) vear 
Prices - United States In mid-October prices received for More than 50 per cent of total sal 
Hit All-Time High butterfat in cream averaged 73.5 cents we for dairy products though the com 
Continued increases in milk prices per pound compared with 74.3 cents pany’s processing plants have a ca & 
to record high levels also brought the for September 15 and 69.9 cents for pacity that is double the present pro 


price index for dairy products to 316 October 1951 duction 
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Honeywell Controls and Flo-Guard diversion 
valve regulate HTST pasteurization at Los Banos 


Dairymen’s Plant, Los Banos, California. 


= MEET the exacting requirements of short time 
pasteurization, Honeywell control affords an un- 
matched combination of sensitivity and reliability. 


The Electronik Thermal Limit Controller—the 
“brain” of the system—calls for instantaneous 
diversion if the temperature of the milk falls below 
the legal minimum. High response speed plus 
operational ruggedness guarantee’ trouble-free 
operation of your HTST control system. 


Vital to the operation of the system is the Honey- 
well Flo-Guard diversion valve. This self-coupling 
assembly is truly fool-proof . . . it can’t be put to- 


gether incorrectly after cleaning. Its simplified 


For safe, 
efficient HTST 
pasteurizing... 
you can depend 
on Honeywell 
control 





construction cuts clean-up time . requires no 
special tools. Performance-proved in leading dair 
ies, Honeywell HTST Control has all the con 
venience and safety features demanded by pro 
duction men. Maintenance men, too, like its rugged 
construction and unit design which simplify serv 
ice and assure continuity of operation. 


Write today for complete information on Honey 
well HTST Control . . . or call in our local engineer 
ing representative for a discussion of your require 
ments. He is as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Jn 
dustrial Division, 4585 Wayne Ave., Phila. 44, Pa 


EeAPOLIS 


Honeywell 


BROWN INSTRUMENTS 


@ Inportaut Reference Data 





Tout ww Couttols 


Write for a copy of Data Sheet No. 3.4-6, HTST Control System.” 


December, 1952 
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INDUSTRY 
PROBLEMS 





by R.F. Holland and J.C.White 


Creaming of Homogenized Milk 
Composition of Milk of Different Breeds 





CREAMING OF HOMOGENIZED 
MILK 

QUESTION—We are writing to 
you for some advice regarding our 
homogenized milk. We make de- 
liveries every other day to our re- 
tail trade which means that it could 
happen that a _ retail customer 
would have a quart of homogen- 
ized milk four days old. We have 
found that when homogenized milk 
is held for this period we get com- 
plaints as follows: 

(a) That there is a cream line on 
the top of the milk. 

(b) That when the bottle is empty 
a heavy streak of stringy cream 
adheres to the inside of the bottle. 

We are writing to ask what rec- 
ommendations you could make on 
these problems. Could this streak 
of heavy cream be ropy milk? 

—J. W., New York. 


ANSWER I have observed this 
condition many times, and in general 
found that 


both may be op 


I have there are two 
causes; either on 
erating. The first is poorly ground o1 
This 


condition can be readily corrected, of 


worn out homogenizer valves. 


course, by proper grinding or replace 


ment. 


The second is too low homogeniza 
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ry 


tion pressure. If milk is to be kept 
four to six days after homogenization, 
it is essential that the fat subdivision 
be complete and very fine. It is, there- 
fore, often necessary to use a pressure 
as high as 3,000 pounds per square 
inch. You do not state what you 
operating pressure may be, but I sug 
gest you try increasing the pressure, 
and it may also be well to check your 


homogenizer gauge for accuracy. 


The relationship between homogen 
ization pressures and the amount of 
cream rising on the homogenized milk 
has been published by Trout, Halloran 
and Gould’ and is reproduced in the 
following table: 

Pressure of 


Homogenization 
Lbs. per sq. in 


Cream Rising on Pasteurized Milk 
Homogenized 145°F. (cc per 100 
After 24 hours After 48 hours 


0 12.42 12.09 

500 0.65 1.37 

1500 0.08 
2500 


You will note that no creaming was 
2500 pounds after 45 


hours’ standing. 


observed at 
However, the correct 
homogenizing pressure for a dairy to 
use is always subject to debate. There 
is no set pressure applicable to every 
case, and it is often necessary to vary 


the pressure from time to time. 


When the storage period between 
homogenization and consumption is to 
be long, the fat globules must be sub 


divided as much as possible to pro 


duce minute fat droplets. The follow 
ing table from Tracy* shows the effect 


of increasing pressure on fat globul 


SiIZC* 
Homogenizing Fat Globule Size 
Pressure Diameter in Microns 
0 11 (average 
1000 1.75 microns 
2000 1.20 microns 
3000 0.75 microns 


'Trout, G. M., Halloran, C. P., Gould, 1.—The 
Effect of Homogenization on Some of the Phys 
ical and Chemical Properties of Milk. Michigor 
Agricultural Expt. Sta. Bulletin 145—1935 

Tracy, Dr. P. H.—Certain Problems Related 
to the Marketing of Homogenized Milk. Milk 
Dealer—January 1936 

[ am fairly certain that the heavy 
streak of cream that you mention is 
not ropy milk. If ropy milk organisms 
were present, you would find som 
bottles in which the entire content 


Was ropy. 


COMPOSITION OF MILK OF 
DIFFERENT BREEDS 

QUESTION — I would like to 
know if any tests or experiments 
have been made to determine 
whether the milk produced by the 
different breeds (dairy) differ in 
their contents of minerals, vitamins, 
and sugar. 


| am trying to find out whether 
a quart of milk from the cows of 
one breed will contain more of the 
above mentioned. 
—R. G., New York. 


Please Turn to Page 76) 
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EZE-ORANGE COMPANY, INC. 
Franklin & Erie Streets, Chicago 10, Illinois 


Please send free samples and all the facts on Eze Orange Drink 
profitable promotion program, 


Name 


Address 


City sibsilliailas Zone State 
AMR 


December, 1952 33 








PAPER CONTAINERS — 
ta Evolutionary Factor tu the Milk Susiness 


Lhe past decade 


has be ehh a period ot 

AS? = dynamic evolution 
featire in the fluid milk in 
dustrv. New knowl 

» edge, new te ¢ hi 
niques, new con 

cepts have changed 

the face of the industry trom the cow 
to the consumer. Grassland farming 
federal orders, short time high tem 
perature pasteurization, homogeniza 
tion, paper Containers, vegetable fat 
supermarkets, have had a profound 
effect upon the industry. Of these 
new developments, none has been 
quite as profound or quite as broad 


in its influence as the paper container 


rom the milkhouse to the consum 
ers retrigerator, the paper containe! 
has created change. It has altered the 
concept of marketing areas, a conse 
quence that is just beginning to be 
reflected in federal and state pricing 
systems. It has introduced a new fac 
tor into the design ot processing 
rooms. It has had a profound effect 
on the buying habits: of millions of 
Americans. ‘Teamed up with the ho 
mogenizer, it has been instrumental 
in bringing about a de-emphasis on 
the cream line. It has provoked bit 
ter controversy that has at times ap 
proached physical violence. It has 
generated legal actions that in on 
case reached the highest court in the 
land. It has been extolled as a wave 
of the future and denounced as an 
uneconomical interlopei It has cre 
ated new industries and expanded old 
ones. It has established a remarkabk 
record of growth. It has done all ot 
this in the short span of ten years 

One of the most peculiar aspects of 
the controversy that paper containers 
has stirred up is its intra-industry 


character. One does not hear the pros 
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By NORMAN MYRICK 





rhis article is an attempt to 
inalyze the factors that are 
present in the matter of contain 
ers tor fluid milk. We have tried 
to be objective There is, how 
ever, plenty of room for dis 
agreement in the subject and in 
the article. We hope that you 
will feel tree to communicate to 
us any differences ot Opmion 
that you may have. After all, it 
IS only when aly minds are 
brought to bear on a problem 


that sound conclusions can bye 
reached. Ed 











ind COMMS ot contamers cle bated ammone 
consumers to any great extent. There 
are, to be sure, some things about 
paper containers that consumers like 
there are other things that they don't 
like There are some things about 
vlass that consumers like There are 
ther things that they don't like. But 
these likes and dislikes have not been 
sufficiently important to cause any 
sharp consumer reaction. There have 
been cases on retail routes where the 
introduction of the paper containe 
caused considerabl uphe aval | sually 
when these cases were investigated 
however, it was found that the method 
of introduction rather than the con 


tainer itself was the difficult, 


\ COMMNOL CXPCHichce unone mill 
dealers introducing the paper con 
tainer on retail routes is to lose up 
to 10 per cent of their customers 
mostly oldet people The loss is us 
ually made up in a short while by the 
addition of new customers. The point 
is that among the customers them 
selves there does not appear to be 
any deep-seated preterence. In_ the 
last analysis, what they are after is 


the milk and not the container. 


Among dealers, however, the story 
is entirely different There the con 
troversy has been spirited, is_ still 
spirited for that matter. The issues 
strangely enough o1 perhaps not so 
strange at that, have not been con 
cerned so much with the merits of 
the paper carton or of the glass bot 
tle as containers for milk, as they have 
been concerned with the impact ol 


these containers on their accustomed 


wav ol doing business 


The Problem of Capital 


\ change in containers means a 
change in equipment. Because glass 
was used before paper, existing plants 
have always been confronted with the 
problem of capital expenditures when 
considering a change from one con 
tainer to the other. Thi problem has 
not been as important in plants where 
the existing equipment had already 
been depreciated as it has been in 
plants where the equipment was in 


the process ot being depreciated 


\ change in equipment has also 
meant a change in plant operation 
Otten it has meant a change in the 
labor toree. There are some individ 
uals who can take change in thei 
stride Phere ire’ others to whom 
change in itself is a difficult thing to 
hace These two tactors capital re 
quirements and physical change, have 
been obstacles that have contronted 


the vrowth ol paper 


Obviously a milk processoi veared 
to one type of container will not shift 
to another tvpe unless he is forced 
to or unless he sees opportunity tor 
profit. The question that immediately 
comes to mind when one is contronted 
with this apparent paradox is WHY? 
If one man changes eagerly because 
he thinks it will vield him a_ profit 


why does another man resist? The 
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ver has many facets such as type 
t market, cost of the change-over: 
arket potential, et But whatever 
the facets may be, the basic consider 
is always the possible gain in 
olume compared with the cost of the 
container. In other words, profit. This 
s the core, the heart of the argument 
Here the differences of opinion are 
wide. The differences in fact are wide 
ilso here is abundant evidence to 
show conclusively that paper costs 
uywhere from a cent to two cents 
quart more than glass. On the othe: 
hand, there is abundant evidence that 
shows conclusively that paper costs 
the same as glass. There is also evi 
lence that shows paper costs less than 


olass 


These differences in cost figures are 
ugued honestly not only by the man 
ufacturers of glass and the manutac 
turers of paper but by milk dealers 
es, even by accountants. There are 
many state and local price control a 
rangements in which there is a cent 
differential between paper and glass 
lhis differential was instituted to cover 
. difference in costs that the price 
control agencies deemed to. exist 
Conversely a mid-October report of 
store prices in New York showed thx 
same price charged for milk of like 
grade in both paper and glass. In 
the face of these apparently authori 
tative bits of evidence so directly con 
tradictory, it is difficult to determine 
the truth. The conclusion that this 
writer has reached is not particularly 
satisfactory, but it appears to have 
some merit. The conclusion is this 
there is a wide variation in processing 
uid distributing efficiency umong milk 
dealers. It is these differences that 
bring about the apparent unreconcil 
ible cost figures. A recent survey in 
the State of New York showed pro 
essing costs alone varving as much 
isa cent and a halt a quart among 
plants studied Betweer reas thi 
lifference, particularly in the cost of 
listribution, is even greater. An of 
ficial of a well-known dairy firm wit! 
branches in a number of cities porte 
uit that it cost 6 cents a quart to ce 
liver milk to the home in Connecticut 
9.9 cents in Akron, Ohio 

New York City 


The 100% Operation 
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NEW LOOK, BUT NOT VERY 





Beginning with our January 
1953 issue of the American Vilk 
Review we will introduce a new 
series of covers. 1952 was de 

ted to historical events and 
personalities in the dairy indus 
tr 1953 will be devoted _ te 
current personalities. It is ou 
intention to present each month 
some man or woman in the dairs 
industry whose contribution wat 
rants their being singled out for 
especial recognition 
t the individual will be on the 
cover and a story of their worl 
vill appear on the inside of the 


book We 


vour help in picking the right 


would ippreciat 


pe opk 











difference in the tvp. ol « 


| yweration 


} 
The unit cost of i complete glass 
operation will not be the same as the 
unit cost of the same container in an 
operation that is part glass and part 
paper. Nor will the unit cost of a 
100 per cent paper operation be the 
same as the unit cost for a similar 
container in.a split operation. Even 
where like operation is compared with 
like operation, that is paper with pa 
per or glass with glass, the mere fact 
of volume or of labor conditions o1 


tv pe ol market will create i cost dif 


ference 


Ata panel discussion of this ques 
tion in March of this year, a Michigan 
dealer with a complet paper opera 
tion told how his costs varied from 
summer to winter. His business is 
primarily resort business, that is his 
volume in the summer is a great 
deal larger than it is in the winte 
During the summer, his equipment 

orking 24 hours a da ind hi 
sts are lower than they are in the 


nter when his equipment is) we r} 


third of the time 


It seems to me that in these difte: 


cnuces between t pes ol operation ts 
reason tor the difference i! 

sts ( onsequentl it SCCTTIS Ore 
hat futile to make blanket tat 
nent and sav that pip costs a cent 
nore than vlass | paper ¢ t thy 
une as olass or paper ( ts | thar 
t Much e significant the 
pe t operation th t ur ylar 
perator ha vhat | market cor 
110 ul ind above ll, what sort 


of a business he wants to have in the 
future. Embracing a change without 
i clear understanding of what the 
change means is just as absurd as re 
sisting change without understanding 
what the change means. On the basis 
ot existing evidence, logic would seem 
to indicate that under certain circum 
stances whe re certam goals ar ce 
sired, one type of operation is more 
Where an 


ther set of circumstances and anothe 


desirable than another 


goal exists, a different type of opera 


tion is desirable 


Paper has shown its greatest appeal 
up to this time as a package for the 
wholesale or store trade The single 
service feature, eliminating the neces 
sity of deposits and returns, has been 
its greatest asset in this field. Accord 
ing to reliable figures, 45 per cent 
of all the fluid milk sold in the United 
States last vear was sold through 
stores. Of this amount 78 per cent 


Was packaged in papel 


Retail Routes 


Within the last two years many milk 
dealers have been giving some thought 
to the possibility of paper on retail 
routes. There have been some deal 
ers who have gone into paper 100 pei 
cent on both wholesale and _ retail 
routes. Apparently, however, the in 
centive to go into paper on the retail 
route is not as great as it is on whole 
sale routes There are many reasons 
why people buy milk at stores. The 
chief reasons appe il to be convelnll 
ence, economy, a need to supplement 
the home-delivered supply, and im 
pulse. The importance of the last two 
factors remains about the same re 
yardless of the nature of the package 
although the manner in which milk 
is displayed does affect impulse buy 
ing. The importance of the first two 
however, is much greater with paper 
than it is with glass The statistics 
ippear to indicate that storekeepers 
ind customers pre fer the one transac 
tion and no deposit to the necessit 
of returning the empty bottles and 
the deposit. Even though the milk 
1 paper may command a penny more 


is it does in many markets the fact 


that a deposit is added to the pric 
charged for the milk in glass make 
it appeal makes it appear mind you 
that the milk in glass is more ey 
ETSI VE 


On the retail routes the advantage 


that the single service papel containe! 
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enjOys aS a store package are not pres 
ent. The no deposit feature is not 
a factor. The inconvenience of returns 
is reduced to a point where it is largely 
a matter of routine. The apparent 
price advantage that the single serv 
ice container enjoys in many stores 
is not in evidence on the retail route. 
What this means is that on retail 
routes the factors that catapulted pa 
per containers into leadership as a 
package for the wholesale milk busi 
ness do not exert anything like the 
same influence. Consequently the use 
of paper on wholesale routes has 
lagged far behind its use on wholesale 


routes 


This is demonstrated quite clearly 
by the statistics. In 1951 nearly 10 
billion quarts of fluid milk were sold 
through stores in the United States 
Of this tremendous volume approxi 
mately 7.8 billion quarts was in paper 
as against 2.2 billion quarts in glass 
During the same year a little over 11.5 
billion quarts of fluid milk were sold 
on retail routes. Of this amount nearly 
all was packaged in glass. It should 
be noted that the amount of retail 
home delivered milk packaged in pa- 
per is growing. However, the point 
here is that the single service pape! 
container on retail routes has not up 
proac hed its record as a wholesale 


package 


No Sharp Consumer Preference 


The proponents of glass containers 
and the proponents of paper contain 
ers argue the merits of their particular 


package as a device for surrounding 


a given quantity of milk with earnest- 
ness and conviction. The net result 
of these arguments is pretty much of 
a standoff as far as the consumer is 
concerned. Health departments, ex 
cept in a few benighted areas, are sat 
isfied with the sanitary aspects of 
either type of container, and the cus 
tomer is willing to take their word for 
it. As far as convenience is concerned 
consumers find advantages and dis 
advantages in each type of container. 
A few consumers may have definite 
convictions one way or another, but 
the majority of them appear to have 
no sharp preference. This is shown 
by the experience of those firms that 
have changed from glass to paper on 
retail routes. When properly prepared 
for the change, the consumer reaction 
in about 90 per cent of the cases was 
“It’s all right with me.” No large 


4 
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body of customers said “No, we want 
our milk in glass containers.” No large 
group of them said, “We demand our 
milk in paper. The reaction was 
primarily one of “either container will 


be satistactory. 


The conclusion that one must in 
evitably reach is this: in the whole 
sale business the choice of paper Ol 
glass Was made by the consumer and 
the storekeeper on the basis of mer- 
chandising and shopping convenience. 
The milk dealer followed the course 
which that decision indicated if he 
wanted his share of the wholesale 
milk business. With the retail busi 
ness, however, there is no clear con 
sumer choice. The decision, therefore, 
has remained with the milk dealer. 
The type of container used on retail 
routes has been determined by the 
distributor and not by the customer. 
This is exactly the reverse of the ex 


perience in the wholesale trade 


One milk dealer put it this way. 
| don't believe in asking my custom 
ers What kind of milk container they 
should have their milk delivered In. 
After all, I'm in the dairy business, 
and I’m supposed to know this busi 
ness. I'm supposed to be an authority 
on what is the best type of distribu 
tion container with which to get the 
milk to them. I believe that my cus 
tomers look to me to make that kind 


of a judgment tor them 


If the choice of container rests with 
the milk dealer, it is rather obvious 
that the container selected will be the 
one that does the most for his busi 
ness. With store 


wholesale business. the milk dealei 


ind other types of 














“DO NOT LEAVE THE MILK UNTIL 12:30, 
AS | WILL NOT BE HOME TILL THEN.” 





was forced to follow the decision ot 
his customers. He adapted his busi 
ness to the expressed desires of the 
market. In the retail business there 
is no clearly expressed desire. Cons¢ 
quently the milk dealer will adjust 


the container to his business. 


rhis is not as complete a disregard 
for the customer as it might seem 
What is good for the milk dealer's 
business must also be good for the 
customer. However, as a_ practical 
consideration, factors such as the state 
of his plant and equipment, the nature 
of his competition, the capital require 
ments of one type of container against 
another immediate cost gains 1 
losses, immediate gains O1 losses in 
volume, these are the dominant fac 
tors governing the milk dealer's de 
cision. He is interested in making a 
little money. That is the purpose of 
his business. Whether or not he makes 
a profit is primarily a matter of price 
volume, and costs. If changing from 
one container to another will alter his 
position with respect to any one of 
these three basic considerations with 
out causing his relationship to the 
other two to change, then he will be 
interested. If there is no appreciable 
change in these factors or if there is 
a deterioration, then he will not be 
interested in changing from one to 


the other 


Effect on the Fundamentals 


The question, then, is how do thes« 
two types of containers, glass and pa 
per, affect these three fundamental 


elements in the milk business? 


There is a great deal of evidence 
that is confusing and contradictory 
Possibly this is the reason why a great 
deal of the thinking in the industry 
is somewhat uncertain. Nevertheless 
there are some established facts that 
One ot these is 


one can begin with 


the lightweight character of paper 


This weight tactor has meant that 
more packaged milk can be handled 
on a given truck than is true with 
glass. In some markets where the load 
limit is established by negotiation with 
the unions, this is not as important as 
it is in markets where ho such irbi 


trary limitation exists. Even so, the 
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NOTHING ELSE CUTS LESTER WILL NAMED ADA MANAGER 
CLEANING COSTS nanager of the American Dairy Association was announced in Novembe1 
TCL TACLTCR TVG | © & Schoby: Alzona, Toss, president 


Che selection, made early this month, will take effect on January | 
Announcement of the choice follows a report to the ADA board of 


directors and state managers 


Appointment of Lester Will, Chicago advertising executive, as 


A oraduati ot the University of Minnesota. Will was city editor of the 
Minneapolis Journal betore joining Campbell-Mithun thirteen vears ago 
He has been associated with the dairy group through the agency for 
the past ten years 

Will, a resident of Evanston, will maintain his offices in Chicago 
where ADA functions as the national industrv-wide organization for 














advertising, merchandising and research in dairving. The group is 
financed by dairy farmers 
Sea last tew vears have seen a constant be if one or the other were used ex 
“\) » 
Pet “op DPPN my = expansion of existing m irketing areas clusively 
“tee” Navin on) | lly to the \ ; t fact 
4a . 4 410 () 
aint eg que principa ose ae Se \ third fact, not as well-established 


at toe i * 


. ( ( igo ‘ ( 
Was Expansion of the Chicago m irket is an 1s the othes two tet fees debetell 
8 example Toledo is another case The 
, , than some othe phases of this ques 


tion, is the matter of price. Whether 


justifiable or not, the price of a quart 
ply meant the extension of the radiu of milk 


expansion has not entailed the con 
truction of branch plants. It has sim 
in paper is generally a cent 
of operation made possibl by a larger higher than the price of a quart of 
milk in glass. Although this has beer 


challenged by some dealers, the prac 


pay load. Yet even this statement can 
be challenged [win Pines Farm 
Dairv bottles milk in 
ind ships it as far away as Pontiac 


some 25 to 30 miles distant. Although 


| iss In Detroit 


tice still remains a dominant one. In 
the whol sale business this penny does 


not assume as much significance as it 
most of the market expansion has been 
I does in retail operations because of 

done by firms using paper, in view 
7 B pal the deposit usually required for glass 

t the Twin Pines experience, on 
I In the retail operation, the dealer us 

wonders how much of this expansion 
ing paper must compete with glass on 


i straight price basis. If the market 
requires a cent differential or if the 


cost does in fact make a cent differ 


ist activity has been due to the con 
tainer and how much has been due 
to the natural expansionist tendencies 
f the firms involved. The USDA is 
ye the original Kurly Kate inclined to think it is the container 
metal sponge. Seehow itquickly We are inclined to think it is both 
and thoroughly wipes away the An 
niteliajatielolelar Metta. @27 121.24 the 
it will not splinter or rust — 


ntial necessary then paper 1s at a 


disady untage The reason for the cent 


i] lifters ntial 1S based on contaimer costs 
aCeressi\s ( Di \ O% S ot ° 
6 acta = ice ses sesh 7 ‘ . It has already been pointed out that 
( t ic ( e < t “ 
typ POTARENE es —— " this matter yf costs 1s hotly debated 
i geographical limits of its sales terri 
never cuts hands—never in- About all that can be said with 
, : tory. However, as far as over th 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the of the same gross weight it is simply 
original Kurly Kate tops all a physical fact that more milk can be 
metal sponges for safety— carried in paper than can be carried 


efficiency, economy and speed. in glass. The effect of 


uthority is that the cost differential 
does exist in most markets Whether 


or not it is a sound differential is some 


road weight is concerned, on loads 


thing else again 


papel on wholesak 
Available in Stainless Steel A second established fact, already Volume has been clearly shown over 
-~ Special Bronze mentioned, is that a one hundred pel the last decade The milk dealer wh« 




























Stainless Nickel Silver cent operation in either type of con has gone into paper has held or in 
— — tainer is more efficient than a split creased his wholesale volume subject 
STAINLESS Svarantee operation where the split does not al 4 course, to the he exceptions ti 

STEEL pBweranteed uly low equipment for either type of con _ generality. Presumably this is 

BEST FOR Dairy oe tainer to be used to capacity. This ‘ue to consumer preference for th 

RY =) does not mean that the cost of paper shopping convenience of the singh 

EQUIPMENT Gale? ~ Pe is less than the cost of glass in a one service container. However, the excel 

or Write Direct fo ” hundred per cent paper operation o1 lent promotional campaigns with 

KURLY KATE CORP. vice versa. It means that the cost of which manufacturers of paper con 

2215 S. Michigan Ave. either type of container in a_ split tainers and equipment have supported 
Chicago 16, Ill. operation is higher than the cost would Please Turn to Page 86 
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this is 

aes NOW 1s the time to plan for the big chocolate milk se ison just ahead 
singh So sce your Johnston representative for full details — find out why Johnston 
ns non-settling Dairy Powder gives you full, rich chocolate flavor that never v ries. 
r con And check the merchandising plans Johnston has ready for you. Do it) 


ported 
) 


ROBERT A. JOHNSTON CO., Milwaukee 1, Wis., Hillside, N.J. ‘Le 
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Because P-38 Dacro is smaller, it takes 
less material to make. This saving is passed 
along to the dairy in lower cap price. 


Dacro costs dairies less than the 


ae) 


4 out exactly what 


do in your plant 38 De 


most commonly used caps. 
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p-38 Dacro can “ey will analyze - 
tative in your wag od you just — a on 

The Dacro gro by step- He yeah him in soom °° -_ erely 

present operation ave you money. at sily x 
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gives you all three 


‘$0| many dairies are switching to 







Because P-38 Dacro is a simple, 
single-capping operation, it operates continuously 


) 


at high speeds with almost complete freedom 


from trouble. In fact, Dacro’s marked 





\ efficiency at high speeds can set the 

it takes ' pace for your entire operation. 
; passed 
D price. 
ran the oy, 
, ies 
d caps. HH s 

ou 

A 





38 Dacro has the features housewives want. 
'sa closure that makes an air-tight seal, not 
erely a cover. It is a one piece cap that is Dacro Division 
ily removed by hand. It provides a BALTIMORE 3, MD. 
tfect re-seal over and over again. 


s 
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A Great Merchandising Idea Moves 
Ahead Under the Quality Chekd Label 


By MARY L. EDGREN 


During nineteen by the Quality Chekd Dairy Prod All of these small businesses have 


of the last twenty ucts Association is worth an extra long i definite need for good merchandis 


c bus Ve. one months, sales of ind an extra careful look ing and advertising support in thei 
Quality Chekd ic: sales programs Few of them, how 
. It is an axiom among milk proces - ; 
Te , ( ever, al apable of carrving out suc! 
cream have led th sors that the dairv industry is a large ; a Se : 


entire industry in volume low profit industry. To get \ program. The usual procedure is 
* \ cet 
; vo ither to hire in idve rtising iver 
mont hy eciaat ind hold the large volume necessary : ] 
gain in production kar in Seeieieliel Reatiiee. geeted od to do the job or to build a progran 


lor the first three quarters of this veat vertising and merchandising programs with such materials and such talent 
| , s m | und within the organi 
is compared with the sam period ire becoming more and more import N nav be toun Mn T i 
last vear, the group led the industry ant rhis need. widely recognized bi zation itself. When an agency is hire 
j ; ; ‘12 i the < ul usually to mall, the 
by a solid 4.08 per cent In eight dairs products manufacturers. has h poset 1 i Oo sn | : 
\ - g ! f Is avail: too meager, and t 
Cars the association has Vor from heen retarded hy three factors: rising tine l . i e . ( i¢ “a | ( * 
; ‘ste ic , , age s know ge of the s: rob 
live midwestern aCe cream manufac costs of production and distribution soy d a . - ecb te . 
ture i g ‘ir | em in the dairy industry too limited 
urers, tentatively dipping their busi small margins of profit; and the local 


character of the industrv. Of these 1 wi 
three the third fac tor the local char ——— ~ t x shes tiamarn on — 
dled within the organization itself, th 


ness toes in the waters of a co-opera to allow a good program to be de 


tive merchandising program, to a 


strong, alert federation of sixty-two icter of the industry, is perhaps the ' 
indepe ndent dairy produc ts manutac most significant task is usually sporadic uncoordinated 
turers marketing a complete line of a ee and expensively unsatistactor\ some 
airy products in twenty-three states : yusinessmen are good architects. Most 
ness industry There are some 14.000 


of them are not. Some businessmen 
Ideas are always worth a look. Be milk plants having two routes or mor , 
; vave a flair for advertising and mer 
cause it deals with the tremendousl\ n the United States There are about 
‘ jad % handising Most ot the m | » not 
important subject of merchandising 7.000 ice cream manufacturers. With 
because it embodies a stimulating the exception of a tew chain organi However, even if an agency or a 
story of remarkable growth. and_ he zations, these firms are nearly all in dairy plant yperator does build ar 
cause it has demonstrated its value in dependent enterprises that can be effective merchandising campaign, th 
lollars and cents, the idea expressed classified as small businesses cost in relation to the volume of bus 
Lt \ w d 
oe a 2 { \ Fr l 
i. 2 if ‘ i 
4 > 
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These two maps are a graphic demonstration of the great growth 
that the Quality Chekd Dairy Products Association has enjoyed. 
The black areas indicate markets in which Quality Chekd mem- 


bers are operating. The contrast between the map on the left 
and the map on the right is the difference between the 1944 
membership and the membership today 
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Now rv figure the savings / 


COSTS LESS TO HOMOGENIZE 


Experience proves Gaulin’s precision valves and valve 


ws seats homogenize finer, stay accurate longer, process more 
Ol | product gallons per operating dollar. 
ses Nave : 





rchandis cosTs LESS TO CLEAN 


in their 
mM = SEE Gaulin’s spring-loaded, self-adjusting plunger packing 
out suc P ‘ . - ; 3 one o.8 


~ ne eliminates stuffing boxes. Convenient cylinder position 


>» Sere ® and fewer parts save real time in disassembly, washup, 
rogram 
| ce . Q | avence and assembly. 
‘Tl allen ) 
J 


organ 
: COSTS LESS TO SERVICE 
peor IN a = All parts are easily accessible. Light aluminum alloy 


and the 





is hired 
visual oil level and 


les prob covers, rocker-arm mounted motor, 
limited . : 
: . | pressure gauges, and many more unique features make a 
) r¢ ci¢ 
Gaulin Homogenizer easier to inspect and service. 


. is han 











tself. the 
i d 
ago | lomo enizer | COSTS LESS TO MAINTAIN 
\ Ome 
ts. Mos! Replacement parts cost 1/3 to 1/5 less than other makes, 
ar eeETy But the fact is — Gaulin’s require little or no maintenance 
Ti mer . . 
ne ... give years more dependable service. 
icv oO i 
mild ar 
iign, the 
of busi 







- « »e AND SINCE more Gaulin Ho- 
mogenizers are sold than all other makes 
combined, we save on quantity produc- 
’ tion...and pass the savings on to you. 
Gaulin Homogenizers actually cost less to 

? buy! See your local Gaulin Jobber for 
more details — or write for Bulletin 831. 





Manton Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 





the left 
e 1944 ‘ 
WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS, AND COLLOID MILLS 
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HERE IS HOW QUALITY CHEKD 
IS ORGANIZED 
AND HOW IT FUNCTIONS 





| Association Members | 











Board 
of Directors 








A large part of the success that accompanied 
development of the Quality Chekd idea is in the 


services that the organization offers to its mem- 


f 7 “ _ bers. Perhaps the most appealing aspect of the 
Membership Standards Executive Advertising Production| association, however, is the method whereby 
Committee eens Committee Advisory Councillors | members are able to maintain their own identity 
Committee and at the same time participate in an extensive 
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Managing 
Director 
a oan it 
Product [Quality Control Advertising | Merchandising 
Research Laboratory Agency Director 
a ' Pu 
| Service to Members 
ness is usually excessive. Obviously cram. denied to them as individuals 
i. business of 10,000 quarts cannot vould be available to them as a group 


support the type of program that a 
50,000 


business of can support 


Many 


fronted with these basic 


a dairy plant operator, con 
facts has lain 
iwake nights trving to figure out an 
cream manufac 
turers who brought the Quality Chekd 
faced 


Cheir answer 


inswel Che five ice 


organization into being were 
with the same problem. 
was a federation of independent busi 
the 


pe ndence ot each member Was malin 


ness enterprises in which inde 


tained, but in which a common brand 
hame and a common standard ot prod 
uct excellence enabled them to pool 
and merchandising 


their advertising 


resources so that a superior sales pro 


Each business would operate in an ex 


clusive territorv: exclusive, that is 


is far as other members of the asso 


ciation were concerned. But, because 


the costs were spread over a vastly 


greater Volume, the talent that could 


he hired, the specialists that could be 


retained, the material that could be 


employed were of a calibre far beyond 


their resources as individual com 


panies 


This line of thought was expressed 


in a series of basic principles which 


have governed the Quality Chekd or 
ganization. 


1. Members are to run the associa- 


joint venture. 





Milk can 
specialists 

to the 

Dairy Industry 


tect , rt 





is proud of its 80 years of continuous 
service to the Dairy Industry. Eighty 
years of pioneering many sound, basic 
improvements that make today’s can 
the finest on the market and a 
reputation as America’s Milk can 
specialists to the Dairy Industry 





SOLAR-STURGES ¢ Mfg. Div, PRESSED STEEL CAR CO., INC. ¢ Melrose Park, lil. ¢ AUstin 7-1964 








- 
Teenie 
‘eis — 


me 


a ee, 7 4 
' 3 . ££ “= 
‘ores # 
ain 
Sec ni Gs y ol ee 


FEATURING 


© Permanent weld. 

© Flat protective breast hoops, 

@ Durable tin coating. 

e Heavy gauge bottom 

@ Protective bottom hoop. 

@ Tightly rolled bead. 

@ Strong, sturdy neck and breast. 

© Comfortable "Easy Grip" handles. 
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This organizational chart shows 


how the association is set up to achieve that end 


tion as a democratic organization in 


which each member has a voice 


Zz, has exclusive LIS¢ 


Each member 
of Quality Chekd advertising and met 
and services 1n 


chandising materials 


his own sales territory. 

3. The identity of member firms is 
and local 
the 
uniform national brand name 
ity Chekd.” the 


is preserved by carrving his 


preserved brand hames 
addition of a 
“Qual 


member's 


strengthened by 


However. 
identity 
wn firm name on the product as well 


is the common brand name 


1. All 


rigid quality specifications, so that the 


members must conform t 


brand name will become identified 


with the best dairy products it is pos 


sible to produce 


This code has not only he Iped each 
member to maintain his present vol 
but the 


has him 


ume given oppor 
tunitv to increase that volume at a 
satisfactory profit. For eight vears 


the four prin iples have served as th 


basic articles of agreement among 


members of the association. They have 


] 


plaved i de iding role in the rapid 
growth of the Quality Chekd idea 


Che original association. formed it 
1944, was primarily concerned with 
ice cream When seventeen othe 
manufacturers joined the five found 


ers, plans were made to ,include all 
dairy products in the association’s pro 
But the 


then as the Quality 


motional activities. new asso 
ciation. known 


Chekd  Icc 


not readv to 


Cream Association was 
without 


} 


Dasic idea If 


nOVE ihead 

1 
practical test ot the 
the program set up tor rean 
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hows 


Pend. 
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rvices in 

firms is 
| hames 

m of a What's your healthiest market? Your 

+ “Qual retail trade, of course! And here's 

nembet S . . 

how to make it more profitable— 

ving his 
tas well 

form ti si Ns 
that the 
identified 

—— —on having more milk delivered at 

home to save themselves unneces- Ms 

inaae : sary trips to the store. 

sent vo 

c Qppor 

me ata | The convenience of home delivery is a 
ht years strong selling point. And so is milk de- 

das the livered in glass bottles. Housewives pefer 
t among bottles over other types of dairy containers 

hey have because they never leak or add odd tastes 

he rapid —enable your milk to be seen—are easier 

| idea to handle and pour from. 

| 

ag d : Just be sure you get the best buy in bottles 

n — —specify Thatcher Glass Milk Bottles. 
en other 

e found 
clude all Th | 
ions pro a 8 & e 2 
1eW ASSO 4 cy f me & 

Quality p 
10n, Was MANUFACTURING COMPANY, INC. Elmira, N.Y. “Ir Bottle-maker for the Dairy Industry 
vithout 

idea I! Factories: ELMIRA, N.Y. STREATOR, ILL. LAWRENCEBURG, IND 

rean Representatives in Principal Cities 
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proved successful, then it would be 
time to apply the same concept to 


other dairy products 


appeared to be wat 
ranted in the fall of 1948. A com 


mittee was named to study the situa 


Expansion 


tion and develop a suitable 


for milk 


t 


program 
butter, cheese. cream, cot 
age cheesc 


\fter a \y 


program was completed late in 1949 


and other dairy products 


ar of intensive work, the 


Preparation of necessary advertising 
display and promotional material was 
organization's advertis 
ing agency, Campbell-Mithun, Inc. 
t Chicago. On April 1, 1950 Qual 


itv Chekd entered the general dairy 


be Vu by the 


products field. The original name 
Quality Chekd Ice Cream Association 
was altered to conform with the ex 
The organization be 
came the Quality Chekd Dairy Prod 


ucts Association 


pande d purpose. 


Che services and talent that a com 
bination ot resources is able to com 
mand is clearly evident here. Camp 
bell-Mithun is a large well staffed 
capable idvertising agency It is the 
sort of an agency that any dairy firm 
vould be happy to have as its own 
Individual firms, however would 
probably find it not practical to hire 
is Campbell-Mithun 


where it is practical for a group to 


tlh AVeNTICY such 
do so. It is simply an economic fact 
(ood advertising brains cost money. 
\When one firm engages an agency 
the cost of advertising brains and tal 
ent must be borne by the merchandise 
If X is the agency 


ind program cost and Y is the num 


the firm handles 


ber of units handled by the firm seek 








Members of the Quality Chekd board of directors gather around to discuss Quality Chekd 
advertising plans. Left to right, seated in front row: Irving B. Weber, president since 
formation in 1944, Sidwell Ice Cream Co., lowa City; C. A. Carver, McDonald Ice Cream Co., 
Ann Arbor; L. A. Perkins, Armstrong Creamery Co., Wichita; Mark A. Fuller, French-Bauer 
Co., Cincinnati. Back row, standing, left to right: A. R. Loomis, Fort Dodge Creamery, Fort 
Dodge, executive vice-president; P. C. Carver, Carver Ice Cream Co., Oshkosh, secretary; 
L. T. Potter, Potter Ice Cream Co., Waterloo, treasurer; W. Fred Atkinson, Ideal Pure Milk 
Co., Evansville; R. P. Touton, Shurtleff Ice Cream Co., Janesville, executive vice-president 


ing the agency's help, then X divided 


by Y is the cost per unit. If, how 
ever, there are many firms with many 
units involved, the total cost may be 
increased to 3X, but the number of 
units is increased to, let us say, 62) 
Che cost per unit becomes 3X divided 
by 62Y, a figure that brings the pro 


gram Within reach of the average firm 


This basic economic tact is further 
demonstrated by the creation of 
full-time issociation staff 


Head 


permanent 


with headquarte rs in’ Chicago 


ing the staff today is Harlie F. Zim 
Managing Director An ex 
perienced merchandising director ha 
His tunctior 


is to work with all members and assist 


merman 
been added to the staft 


them with their promotional and sell 
ing problems. The present merchai 


Allerton 


products firms are larg 


dising director is William 
Few dairy 
enough tO support a nerchandisins 


director 


Let's take 


veruising 


i look at the sort of ac 
merchandising ind sale 
program that members of this ass 


ciation have developed 


Quality Chekd members have the 
exclusive Lise ol i compl te veul 
around advertising and merchandisin 
ind othe 


dairy products Phe program Is cre 


program for ice cream, milk 


ited to produc increased volume at 
maximum profit n other words, t 
Gain greater Consume! icceptance t( 


Quality Chekd products 


For the milk 
] ] 


other dairy products division. there i 


nutter cheese ill 


a carefully planned program whicl 
includes ne Wspapel idvertisement 
radio spot innouncements. colorfu 
store posters street uw or bus ecard 


24 sheet billboar ls. bottle hangers 


1 














; he ] ‘ riz¢ 
Sales training is an important part of the Quality Chekd merchandising program. If your tail kitchen calendars, weatheriz 


boys don’t know. how to sell, the advertising and merchandising program will have a rough 


) oe 
time. These two scenes from a sales skit show the right and wrong way to sell Please Turn to Page 56 


: De 
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And no two localities will have the same water 


supply. Water hardness varies from one location 
to another; your own water supply varies from 


CHERRY-BURRELL CORP. 


one season to another, 


MEYER-BLANKE CO. 


DIAMOND makes no fewer than 20 different clean- 


THE HURLEY CO. 
ing compounds, 


MILLER MACHINERY 
AND SUPPLY CO. 


That's why your DiamMonp distributor is able to 


| 
| 
| 
| 
| 
| 
| 
Phat’s why you need water-engineered cleaners. | 
| 
| 
| 
| 
| 
| 
prescribe the right combination for best results in 

! 


washing, for best operation and maintenance of 


MONROE DAIRY 
MACHINERY, INC. 


your equipment. And at lowest cost. Call your 
DiaMoND distributor for the cleaners that will give 


you the best service. 








DIAMOND CLEANERS AND WASHING COMPOUNDS 








DIAMOND ALKALI COMPANY -CLEVELAND 14, OHIO CHEMICALS 


¥ 
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AINTAINING a scattered Heet 
M has always been al proble lhl he 

cause it is not economically 
possible to keep men and shop equip 
ment in all the locations that the busi 
ness demands that trucks be kept 
Still, those trucks housed away from 
tha shop need pe riod ic ittention 
rhe results of neglecting preventive 
| 


maintenance are swift, sudden and 


expensive. 


Phe problem then, is one of devis 
ing a way of getting mechanics shop 
equipment and trucks together for in 
spections without spending too much 
money doing it. The problem is 
worthy of the attention of the man 


igement 


The obvious way to do it is to have 
a driver bring the truck to the shop 
periodically and leave it there long 
enough to let the shop give it the 
works. The trouble with this method 
is that it means that a driver must be 
paid for driving a truck without a 
payload. After he reaches the shop 
there is nothing for him to do but wait 
for the job to be completed. There 
may be a way of getting him back to 
where he can do some useful work 
but it is doubtful. Even if there is 


it will cost more money 


When the mechanical maintenance 
Is taken care ot, the reverse problem 
arises. How to get the truck back 
where it is available for its route 
work. There again is a one-wav drivet 


without a payload. 


Many operators have solved this by 
inaking arrangements with dealers o1 
independent shops in locations con 
venient to the outlying stations. This 
can be and is being done, but it is 


not as simple as it sounds 


In the first place, many outsid 


shops cannot or will not schedule work 
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Maintaining a 
Scattered Fleet 


lnspections Cannot be made 


it the convenienc a truck fitted out with 
the required shop tools 
Chis sounds more 


Fhe list of shop 


Another consideration is 
» fact that outside mechanics do not 
equipment Is not so long and the parts 
annot properly gauge what 


kept small and replen 


a replacement engine Ol 
erms Of parts re placeme nt 


to considering whether 


to last until the 


the problem of maintaining remotely 


with a mechanic a house trailes 


who farms out 


shops pavs. the . 
located in five locations. 


lubrication job, which is more o1 


standard procedure, and the use of the 


an annual checkup 


lubricating the truck a traveling m«e 
chanic working for 
inspects the truck according to a reg 
house trailer is fitted out to provide 
shop and stockroom 
the traveling mechanic and 


his Supe rvision. 


Chis highly trained mechani 


feature appearing in the his spare truck over to a driver whe 


he holds the driver's truck in for work 


i man who has He can vo through 


week and keep them in good shape 
At the end of the 


Heet operation delivery econom to the main shop to report 


s | subjects oO | 
and imilan ul yect sh uld plenish his parts supply 


be addressed to Traction 
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May the torch 
of Liberty 
continue to guide 
us through 


the coming year. 


FROM 


piven 








On the 


PENSION FUND FINANCIERS 


One of the peculiar and unforeseen 
although very logical, results of the 
growth in pension arrangements has 
been the accumulation of large sums 
of money. This money is invested in 
order to increase the amount of money 
Stocks and 


bonds are the most popular forms of 


available for pensions. 


investment. The result has been that 
industrial workers, through their pen 
sion fund trustees, are becoming pow 


erful factors in industrial finance 


This can easily be seen when One 
considers the vast sums handled by 
the trustees for a pension fund such 
as the one accumulated by routemen 
and inside workers in New York. This 
fund amounts to more than $4,000 
000 at the present time. This is a rela 
tively small fund compared to the 
mammoth amounts of money that 
larger groups such as the automobile 


workers have created 


The influence of insurance com 
panies upon American industrial fi 
nance as a result of their investment 
resources is well known. It may be 
that the 


through his pension funds, will be 


American workingman 
another great factor in the evolution 


of our capitalistic system 


It probably is a healthy develop 
ment. We all have a stake in the 
nation’s economy. But, as in a horse 
race, it becomes al lot more personal 
when you have a couple of bucks of 


vour own directly involved. 


A GADGET FOR NOTES 


\ routeman out in Michigan came 
up with a smart idea for handling 
that unique branch of American lit 
erature, the note to the milkman 
Bothered with notes getting wet and 
the resulting reading difficulties, to 
say nothing of the dredging operation 


necessary when the note went to the 
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Firing Line 


This is an ¢ rperiment 
what were trying to do. “On 


devoted to bringing to you men 


It may work, it may not 


Anyway, here's 
Firing Line” is a new feature 


on the routes and in the plants 


sound information on the industry that provides your livelihood. It 


is not management's page 


furnish you with new ideas, neu 


It is your page. It will attempt to answer 
your questions, to suggest methods 


of increasing your income, to 


techniques, new thoughts on this 


business of milk. We hope that you will contribute to this page 


either by sending in questions or by writing short articles that express 


your views on problems that affect your part of the industry. We 


will pay for your articles on the basis of three cents a word. Send 


your questions or articles to “On the Firing Line,” 


York 7, N. ) 


REVIEW, 92 Warren St., Neu 


bottom of the bottle, this man rigged 
up a heavy duty paper clip and got 
permission from the customer to at 
tach it to the side of the house at 
the point where the milk is delivered 

The notes, bills, even money and 
checks are simply placed in the clip 
and released by hitting the clip lightly 
with the hand. 

At first, there was some trouble duc 
to rust. The inventor, however, made 
up a batch of these clips in various 
common house colors. For a white 
house, he has a white clip; for a red 
house, he has a red clip; for a vel 
low house, a yellow clip. Now he 
matches house and clip and is’ in 


business 


6 
THINGS TO KEEP YOUR EYE ON 


1. Vegetable fat in frozen desserts 
to compete with ice cream has come 
on the market in Texas, Missouri, and 
Illinois. Other states may legalize the 
product soon. Some trial runs are 
being made with “filled milk.” that 
is, milk in which vegetable fat has 
Watch 


this vegetable fat. You mav have to 


heen substituted for butterfat 


compete with it vourself. For more 
complete details, see the feature ar 
ticle on the subject on page 14 of this 
issue. 

2. Producer unrest is a cause for 
some concern. Farmers from Vermont 
to North Dakota are 


trends in the milk business. Vegetable 


uneasy ovel 


AMERICAN MILK 


fat, prices, production costs, inflation 


are all part of the picture. 


3. Population shifts in the — last 
twenty-five vears have been away 
from the country and toward the city 
or suburbs. One definite result has 
been an increase in store buying of 
dairy products. This can affect you 
where it hurts. Retail milk distribu 
tion is still considered the most satis 
factory type of milk business to be in 
but it won't last if the customer thinks 
the store is a better deal. This prob 


lem is right in vour lap 


t. High base and low commission 
or low base and high COMMIMISSION as 
methods of paying routemen is being 
debated. As always, there is some 
thing to be said on each side. Both 
Chink this one 


out in terms of tomorrow rather than 


methods are in use. 


today 


5. Better teamwork on the part of 
labor, management, and producers is 
We're still in the dark 
ages on this one, but it must come 
All three must stand or fall together 
When OTM fails all fail When Orne 


prospers, all prosper. Teamsters union 


in the wind 


is doing good work in this direction 


oa 
RETAIL DISCOUNTS 


Phe problem of discounts for quan 
tity purchases on retail routes has 
been commanding more and more at 


tention the last few vears. Basic idea 


American Milk Review 








E> |) 2\ 








De 


Heat ic at) 


t vou 
stribu 
satis 
be in 
thinks 
prob 


MISSION 
WOW aS 
being 
SON 
Both 
IS One 


1 than 


mart of 
Cers IS 
~ dark 
COM 
sethes 
‘Th One 
» TON 


ection 


quan 
s has 
ore at 


( idea 


eview 





a > © r 
i ‘ 


*STANDING ROOM ONLY =| an | 





Installations of Mojonnier Can Conveyor 
3 


“l 


TANDING ROOM” for milk cans is an important part 
of a good can conveyor system, because it provides a 
means for adjusting the differences in timing between 
loading operations in the plant and operations of can 
haulers outside. Ample can storage space on the conveyor 


cuts down wasted time and extra handling. 


Mojonnier Can Conveyor systems are particularly well 
adapted to the solution of this problem, because they 
operate around corners of 12” radius or less. This makes 
it possible to “double-back” conveyor lines with prac- 
tically no waste space, so that a large number of cans 
can be stored in a small area. 


Mo; . 


Can Conveyor Systems 


December, 1952 
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The frame for Mojonnier Can Conveyor is of 
super heavy duty construction, Either of two 
Mojonnier Can Conveyor chains can be used. Both 
run with a minimum of lubrication, and are easy 
to clean and re-lubricate. Mojonnier offers com- 
plete engineering service to design each installa- 
tion for maximum efficiency under any given 
conditions. If you have a can handling problem, 
consult with us now. 


MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILL. 


UTTER 
CESSED 
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as you probably know, is that it costs 
no more to leave five quarts of milk 
at a stop than it does to leave one 
quart. The stop is the thing that costs, 


not the number of quarts 


Nevertheless, milk prices are calcu- 
lated on the basis of a fixed delivery 
charge. You take the platform price 
and add to it so much for the cost of 
distribution. If the platform price is 
15 Co nts and the delivery cost IS 


6 cents, the price per quart is 21 cents. 


Che trouble with this system is that 
the big customers are subsidizing the 
small customers. If you make a one 
quart stop, on the basis of the figures 
listed above, the customer pays 6 cents 
for the service. If you make a five 
quart stop, the customer pays 30 cents 
for the 


proach is an attempt to remedy this 


service. The discount ap 


situation, 

Usual practice in discount plans is 
to give a lower price for all milk over 
a specified amount. Some plans do it 
on a per stop basis, that is, anything 
over three quarts or four quarts o1 
goes tor 
Othe: 


plans do it on a monthly basis, that 


whatever the figure may be 


a half cent or a cent lower. 


is, all milk over, say, 


billed at 


75 quarts is 


a lower price. 


One plan goes all the way and pro 
poses to charge the platform price 
plus a monthly or weekly delivery 
charge. It works like this: suppose 
the platform price is 15 cents a quart. 
The customer is billed at that price 


plus a dollar a month delivery charge 


If the customer took 100 quarts, the 


bill would read: 


100 quarts regular milk 


a l5e $15.00 
Delivery charge ............ 1.00 
: nee 16.00 





WHAT DO YOU KNOW 
ABOUT MILK? 


1. What is a “blend” price? 
2. How much water is there in a 
quart of milk? 


3. What is the pasteurizing temper- 
ature for milk processed in short 
time high temperature equipment? 


4. What are the five major breeds 


of dairy cattle in the United 
States? 

5. What does the Babcock Test de- 
termine? 

6. What national organization is 


devoted to explaining the nutri- 
tional value of milk to medical 
and educational people? 

7. What is the process called in 
which the fat globules in milk 
are broken up into small par- 
ticles that are distributed evenly 
through the milk? 

8. How much milk is produced an- 
nually in the United States? 

9. How much fluid milk is sold 
through stores in the United 
States? How much on retail 
routes? 

10. On a money basis, what is the 
most expensive part of milk to- 
day? 

You will find the answers on 

Page 87 











The delivery charge, of course, could 
be more or less depending upon what 
it actually is. The point is that each 
retail customer would pay his cor- 
rect share of the delivery cost. And, 
since the routemen is the principal 
factor in retail delivery cost, the cost 
of delivery belongs to him. Conse- 
quently the routeman would be paid, 
in the case of our example, a dollar 
a month per customer. If you have 
300 customers vou get $300 a month 


for your services. The cost of the 


truck, 
added to the dolla 


charge, although it usually is figured 


tires, Gas oil, ete. should be 


a month service 


in the platform price. For every new 
customer, the routeman gets an addi- 


tional dollar a month. For every lost 


customer, the routeman loses a dolla 
a month. 

As far as we know, the plan has 
never gotten beyond the talking stage 
It does, however, have considerable 
merit. What do you think of it? 


e 
GALLON JUG IN OHIO 
Routemen in Ohio, _ particularl) 


Akron and Cleveland, are having a 
rough time with the gallon jug. The 
problem has been chronic in Akron 
for nearly a dozen years but has 
broken in on the Cleveland market 


within the last few months. 

Briefly, the situation is this: the 
Lawson Milk Company of Akron has 
developed a system of selling milk 
through “milk stores” built around a 
gallon jug. The stores are either 
owned or franchised by the Lawson 


Milk Company. 


the Lawson plant and distributed to 


Milk is processed in 


the “milk stores.” The stores in turn 
sell the milk to the ultimate consumer 
at extremely low prices. In Akron, 
for example, milk in the gallon jug 
sells for 54 cents a gallon, or 13% 


cents a quart. This is below the 
wholesale price anywhere else in the 
state. The result has been a tremen- 
dous growth in store trade and a 
heavy reduction in the number of re- 
tail routes. These stores handle more 
than 50% of the milk sold in Akron. 

Latest 


statement by J. J. 


news from that area is a 
Lawson, president 
of the Lawson Milk Company, that his 
firm intends to build a new plant in 
Cleveland and open 200 stores in that 
city. This means trouble for the in 


dustry in Cleveland. 


If you want more detailed informa 
tion on this challenge to retail home 
delivery, read the article on page 46, 


Milk 


November issue, American 


Revieu 





DIETRICH 








AT. APPLIED FOR S 


TRULY THE SEAL OF PERFECTION 


Epsco Seals : 


Fits all 3A standard sanitary fittings. 


For complete satisfaction install them at every 


connection, tighten by hand, and eliminate milk 
leakage and loss. 


® A twist of the wrist is all that’s needed. 


® Available in all sizes from 1” to 3”. 


Sold only through dairy supply jobbers. 


SUPPLY CORPORATION 


219 W. Fayette Street 
SYRACUSE 2, N. Y 
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DAIRY CONTAINER DIVISION 


OWENS-ILLINOIS GLASS COMPANY 
TOLEDO 1, OHIO 





SHERMAN ELECTED PRESIDENT OF 
MIDDLETOWN 


Following a meeting of the Boards 
of Directors of Middletown Milk & 
Cream Co., Inc. and its affiliated com- 
panies, Dellwood Dairy Co., Inc. and 
Morrisania Farm Products, Inc., it was 
announced that Louis H. Sherman of 
New Rochelle, N. Y. was elected 





LOUIS SHERMAN 


President of the companies. Nathan 
Wedeen of New York City was elected 
Chairman of the Board, and Irving J. 
Kern of Scarsdale, N. Y. was elected 
Executive Vice-President. 

The three companies, comprising 
the “Creami-Rich” Group, distribute 
the New 
York Metropolitan area and Upstate 
New York. The group is one of the 


milk and milk products in 


largest independent milk companies 
in New York and New Jersey, owning 
and operating its own milk receiy 
ing plants, pasteurizing and bottling 
plants, and manufacturing plants at 
Slate Hill, Yonkers, Ft. Edward 
Frasers, Walton, and Manorkill. “Mid 
dletown” is best known in Upstate 
New York and im Northern New 
Jersey, “Dellwood” in Westchester, 
Queens, and Nassau, and “Morrisania” 
in the Bronx and Manhattan. 


Mr. Sherman was formerly Vice 
President and Treasurer of the com 
panies, which he had joined as Con 
troller in 1937. A native of New York 
City, Mr. Sherman was graduated 
from the College of the City of New 
York, holds a law degree from St. 
Lawrence University and was ad 
mitted to the Bar in 1929. He is also 
a Certified Public Accountant. Prior 
to joining the companies, Mr. Sher 
man had engaged in the private prac 
tice of law and accounting in New 


York. 


He has been active for manv vears 
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Due to unforeseen difficul- 
ties concerning space, the 
article entitled “Employee 
Pension Plans,” originally 
scheduled to appear on this 
page, will appear in the Jan- 


vary, 1953 issue. 











in milk industry affairs, particularly 
those concerning the Federal and State 
Government-supervised Milk Market 
ing Order for the New York Metro 


politan area. 


Mr. Wedeen is stepping up to the 
Chairmanship of the Board and re 
taining his vice-presidency. A native 
of Perth Amboy, N. J., Mr. Wedeen 
has been active in the milk industry 
for 28 vears. He was a vice-president 
of the Puritan Milk Co., of Perth Am 
boy, prior to joining the Middletown 


Dellwood organization in 1936 


Mr. Kern is a vice-president of the 
companies which he had joined in 
1945. Upon graduation from Uni 
versity College, N. Y. U. 


the retailing field in Bloomingdale's 


he entered 


in 1934, and was a buying executive 
at the time he was called to the Army 
in which he attained the rank of 
lieutenant-colonel 


TEAMSTERS DUE TO DRIVE ON 
DAIRIES IN CONNECTICUT 


Encouraged by its success in finally 
organizing the Parker Dairy. Ine., of 
Nichols, Teamsters Local 145-AFL 
will inaugurate a drive to bring other 
Bridgeport area dairies into line,, ac- 
cording to the October 12 issue of 
Bridgeport Herald 


At the present time, the union has 
the driver-salesmen and plant workers 
in Mitchell Dairy, Beechmont Dairy, 
Clover Farms Dairy and Parker Dairy. 


The agreement was reached at a 
midnight meeting between Pres. Ed 
ward H. Parker of the company and 
Sec.-Treas. Joseph P. Cleary of the 
union. A_ stipulation was signed by 
Parker under which Local 145 would 
be the bargaining agent for all 15 


dairy workers under a closed shop 


clause, all new employes would have 


to join the union as a condition of 
employment. All terms will be retro 
active to Oct. 20 


INTERPRETATIONS ON LOW-FAT 
PRODUCT RELEASED 


Based upon the recent eourt de 
cisions in the case of the Bonnie Doon 
Ice Cream Corporation versus the 
State Board of Health and others and 
the case of the State of Indiana versus 
approximately 500 gallons of Fre-zert 
our construction and interpretation of 
Section 1561 of the Public Health 
Code being Chapter 157 of the Acts 
of 1949 is as follows: 


1) A product made of butterfat 
milk solids, sugar, stabilizer and wa 
ter but which contains no vegetable 
fat, color or flavor whether frozen o1 
not when sold tor use Or used aS an 
ingredient of a favored milk drink and 
without intent to be so'!d as or for ice 
cream or as a frozen or semi-frozen 
product in semblance or imitation of 
ice cream is not in violation of said 


Section 1561. 


2) The finished drink made with 


such product as an ingredient will 
have to comply with the standard of 
identity for flavored milk and contain 
not less than 3% milk fat, which stand 
ard of identity is listed as Regulation 


HDPR (i). 


> 


3) If such product contains such 
ingredients or is so made or manufac 
tured as to resemble ice cream or is 
sold for or as ice cream it cannot bi 
manufactured or sold without violat 
ing said Section 1561. (End of Re 


lease.) 


In checking further with the State 
Department of Health the above in 
terpretations would mean that no 
flavor such as egg volk or malt could 
be added to this product; the con 
tainer in which it is packed must not 
contain the words “ice cream”; there 
is no limitation on the per cent of milk 
fat (other than made to resemble ice 
cream) and the product would have 
no “legal” name. However, in indus 
try meetings recently and at the sug 
gestion of the State Department of 
Health, it is suggested that the prod 
uct be called “MILK DRINK BASE, 
We are assured if containers so labeled 
were used to pack and handle th 
product, there would be no violation 
of labeling . . . be sure and keep the 


words “ice cream” off the container. 


An analysis of a release from the 
Indiana State Department of Health 
by the Indiana Dairy Products Assn 
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If you saw the Cemac 28 in operation at the Dairy Show last Sep- 
tember, you know that this great milk filler gives the smoothest, fastest 
performance the dairy industry has ever seen. 





If you haven’t had a chance to see Cemac in action. . . to learn 


THE NEW CEMAC SCREW FEED its many advantages first hand... get in touch with your Cemac 

manos Comnc’s cutstenting performance Representative. He will tell you where you can watch Cemac per- 

even finer. Bottles entering the filler are ; . ‘ ¢ $ : 

handled with a smooth, positive touch. The form. He will show you proof that Cemac excels all other fillers in 

flow of bottles is quiet and bottle breakage is efficiency ... economy. . . dependability. He will point out the 

kept to a minimum, regardless of the opera- . j ‘ , % : 

ting speed. This screw feed is available at ways you will profit when you have a Cemac turning them out at 
I ' : ys; ; 

ppenens aaty om Che Comnc 38 Piiet. Ht aang 160 Bem ... hour after hour. . . without interruption. 

also be attached to Cemac 28’s now in oper- 


ation. It is adaptable for square or round,  — - . — . = 
questa, clnte-onil tall plat betites Why not call him today? And remember to ask him to demon- 


strate the unequalled advantages of using the P-38 Dacro Milk Cap 
with the Cemac Filler. Crown Cork & Seal Company, Machine Sales 
Division, Baltimore 3, Maryland. 


4 * The Greatest Performer of them all 
VACUUM MILK FILLER Built in 3 sizes: CEMAC 10 * CEMAC 14 * CEMAC 28 
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A GREAT MERCHANDISING IDEA 
MOVES AHEAD 
Continued from Page 46 
truck posters and driver-salesmen in 

centive contests 

How and when to use these ma 
terials tor the best results is charted 
on a month-by-month “Profit-Making 
Calendar.” This gives each member 
a valuable, constant guide and refer 
ence. Special products are tied in 
with particular seasons of the year. 
Specifie material for that product and 
that period are in the hands of the 
association member. The guide shows 
him when to exert the pressure in 
order to gain the maximum benefit 
The program does not stop there. It 
carries over to the store where th 
member's products are sold. An iden 
tification “blueprint” is provided that 
shows the most effective technique for 
using Quality Chekd display materials 
in the stores. This is a_ sparkling 
demonstration of the scope of a good 
merchandising and advertising pro 
gram. Here is no haphazard insertion 
of newspaper ads or radio spots. Here 
is a Campaign integrated all down the 
line. Media and materials coordinated 


with product and season. Individual 


a 


or Peay fs 
i 
~~ 
-_ 


Stainless steel agitator 
for gentle, thorough 
agitation. v 
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4 Full opening covers 


for easy cleaning. 


members briefed on the function o! tion is then presented to the entire 


the program and furnished with the Quality Chekd group for their ex. 
necessary materials to carry it out clusive use 
Finally, the whole thing is nailed \ll advertising and display material 
down by careful attention to the point is designed to feature prominenth 
of sale. That is real advertising and each member’s valuable local brand 
merchandising. The shots are scat name coupled with the national brand 
tered, but each shot is aimed at a name of Quality Chekd, giving it 
particular target and backed by a idded strength and _prestig« 


charge sufficient to do the job 


Quality Control Laboratory 


Each year’s program is planned 
jointly by the Quality Chekd exect 


The promotional programs have 


tive staff, the several committees com been built around quality of product 
posed entirely of members and the from the beginning. This, of courss 
association’s advertising agency is the reason for the name of the as 


] 


ciation. To maintain quality, rigi 
The program is evaluated, ideas are sociation, Tt — 1 
t 


standards of manufacture calling for 


suggested, and items to be promoted 


dient CTE ] 

are selected. The completed program ingredients of specific purity and 
le . wes 

is presented to the Board of Directors amount, cleanliness, and flavor we 


and the entire membership for final established. Standards are maintained 
through regular checks by Quality 
Chekd’s official laboratory, The Chi 
cago Dairy & Food Laboratory. Mem 


hers check their own products in thei 


approval 


Each facet of the program is pr 
tested in several member areas, repr 

nn > ke } j ie 
sentative of market conditions in all ang eee ee 
parts of the country, to determine the 


most effective advertising and mer idea Exchange 


chandising techniques Through the advantage of group 

Case histories of the most profitable thinking and cooperative planning on 
methods of using the promotion ma ill Quality Chekd activities, each 
terial are compiled and this informa member benefits from the total of al 





milk, cream, ice cream mix 


~ ‘ 
ot ” 
| Low-temperature holding for 


Now... hold milk, cream and ice cream mixes at steady low 
temperatures ... cleanly and efficiently with this General 
Storage Vat. Quickly removable two-speed agitator equipped 
with inboard bearing to prevent agitator ‘“‘whip’”’. Simple 
trouble-free V-belt drive, completely enclosed. Streamlined 
and drip-proof. All working parts readily accessible. Body 
built of heavy copper-bearing steel. Heads reinforced with 
channel irons. Inside lining of stainless steel. All seams 
electrically welded, ground and polished. Heavily insulated 
with two full inches of cork board. White enamel exterior 
finish. Cooling coils optional. Direct expansion or brine. 
200 to 1000 gallon capacities. 


Write for FREE literature... 


GENERAL DAIRY EQUIPMENT, INC. 


MINNEAPOLIS 14, MINNESOTA 
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most 2.000 vears « 


t industry experi 
ence among the companies in the asso 


mation 


Members, Quality Chekd’s © staff 
ind representatives of the associa 
tions advertising agency hold sales 
ind merchandising meetings regularly 
throughout the year. During August 
ind September of this year, a series 
of merchandising seminars was con 
ducted in eight kev cities in various 
parts of the country in order to bring 
the latest information on marketing 
and merchandising techniques — to 


members. 


On November 15, Quality Chekd 
sales managers and sales personne] 
held their annual conference to dis 
cuss mutual sales problems and offer 
solutions to them. This conference 
was the kick-off for the twelfth Qual 
itv Chekd General Membership Meet 
ing held November 18-20 at Chicago's 
Knickerbocker Hotel. Representatives 
from Quality Chekd’s sixty-three mem 
ber companies came from all parts of 


the country to attend the meeting 


\ spectacula: example ot how this 


program returns full value for the 








The Sign of 
Quality in 
Refrigeration 


December, 1957 


money invested is found in the new 
challenge of vegetable fat. When veg 
etable fat frozen dessert zoomed into 
the spotlight this year, the dairy in 
dustry was justifiably concerned. But 
where most dealers learned what thes 
could from a wide variety of reports, 
rumors, and gossip, the Quality Chekd 
people sent a man into the markets 
to study the situation. As a result of 
this study, the members of the associa 
tion probably know more about how 
vegetable fat frozen desserts behave 
in a market than any other industry 
group in the country. Not only do 
they know what really happened, thes 
know what to do about it if they have 
to meet the coconut competition. It 
is this type of service, bevond the 
reach of the individual businessman 


that makes this federation so inviting 


Special Service 


In addition to the advertising, mer 


chandising and selling programs 
Quality Chekd maintains a complete 
Product Development Research Ser 
ice to create new and different ice 
cream products to be marketed ex 


clusively by its members. Research 


é | / 
LS) Je 
REFRIGERATION EXPERIENCE 
ic DOLE 


DOLE was first to invent and patent the Vacuum Plate . 


m standard Havors is also carried on 
Ten production councillors, chosen to 
represent various markets throughout 
the country, and the home economics 
department of Campbell-Mithun com 
pose the staff of the research activities 
\ vearly ice cream production manual 
containing formulas and procedures 
for all new products is prepared and 
distributed to each member. 

Next year promises to be an even 
bigger vear for the association 
4 completely new and _— distin 
tive advertising and merchandising 
personality will be put into action for 
both ice cream and milk and other 
dairy products 

“However, growing into a giant just 
tor the sake of being big is not the 
real aim of Quality Chekd,” said In 
ing Weber, Quality Chekd president 
since its founding. “The ultimate goal 
of our group is to grow to a size that 
will make it economically possible for 
independent dairy products manufac 
turers to undertake continuous aggres 
sive national advertising in national 
media. We never want to grow to a 
size that might even remotely take 
the ‘quality’ out of Quality Chekd.’ 
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PLATE 


first to use the 


Vacuum to achieve maximum efficiency by pressure contact between jacket 


and coils first to originate and patent the Vacuum Plate Holdover 


Principle . . 


. first to apply Vacuum Plate refrigeration to Latent Heat Storage 


first to develop Hot Gas Defrost to eliminate scraping. For any type of 
refrigeration you'll do a better job with DOLE Vacuum Plates 


Ask for Catalog B-12 


DOLE REFRIGERATING COMPANY 


5910 NORTH PULASKI ROAD 


103 Park Avenue 


-- CHICAGO 30, ILL. 


:- New York 17 


In Canodo: Dole Refrigerating Products Limited, 44 Elgin Street, Brantford, Ontario 


i 
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VEGETABLE FAT CHALLENGES 
ICE CREAM 


(Continued from Page 18 


vigorous sales and promotion 

campaign. 
Where these conditions have pre 
sary for the success of a vegetable tat vailed, the vegetable fat frozen des- 
frozen dessert are these: sert has enjoved a smashing success. 
1. A market where no other low Where these conditions have not pre- 
priced frozen dessert has been vailed, where either the market has 
offered for sale, be it vegetable already been conditioned to a low 


fat or a low-fat ice cream. priced frozen dessert, as in Chicago, 


2. One manufacturer-distributo1 or where a number of brands came 
who believes enthusiastically in on the market at the same time and no 
the product and who has no adequate promotion was undertaken, 
very. strong ties to the dairy the product has had a very limited 
industry. acceptance. 

}. Sufficient money and imagina Let’s contrast St. Louis and Chi- 


tion to support a comprehensive cago. 


— Ze ~~ - 
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Yes ... all over the country, coast to coast 
(Alaska too) . ILRECO Pure-Pak filler-sealer installations 
. . Sold out- 
right, the ILRECO pays for itself in efficiency, speed, and 


are increasing profits for smart Dairymen . 


economy. For full information ask your jobber or write 


us direct. 2 > 
ge 3 v A 
sin EVY7)Y:°~ 
ey Sey sf 
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YOUR PERSONAL MILK CONTAINER 


#r FILLER-SEALER 


a 


MOMOGERITED 
vitamins 
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During April of this year there ap 
peared in St. Louis newspapers a 
series of three-color advertisements 
describing the wonders of a new low 
priced frozen dessert. This series of 
spectacular ads was backed up by 
series of store demonstrations con 
ducted by a group of attractive, well 
trained women. These women dis 
tributed between 500 and 1,000 sam 
ples of the frozen dessert per stor 
per day. The response was breath 
taking. Customers emptied the cabi 
nets where the product was displayed 
and waited in line for fresh delit 
eries. The manufacturer, the J. H 
Costello Company, formerly a manu 
facturer of cottage cheese, has ex 
panded his facilities two or three times 
and has not been able to keep pac 


with the demand. 


The manufacturers of ice cream im 
mediately got into the market with 
low-priced products of their own 
Notice, however, that Costello was 
there first, that he backed his play 
with a magnificent sales campaign 
and that he went in because he had 
a product in which he believed. The 
others came in late, came Ih as a 
defensive measure, and came without 
adequate or well-thought out promo 
tional programs. Indeed one ice 
cream manufacturer proceeded to cut 
his own throat with the slogan, “I 
you like ice cream, you'll love Del 
Crest.” 


Acceptance of the frozen vegetable 
fat product in St. Louis has permeated 
every social and economic strata. It 
has won nearly 60 per cent of the 
market. It has raised the combined 
volume of frozen desserts including 


ice cream to a new high. 
Contrast this record with Chicago 


Some months before the Borden 
Company put their Charlotte Freeze 
on the market as the first vegetable 
fat frozen dessert offered in Chicago 
the Dean Milk Company, always an 
alert, aggressive organization, had 
come out with a low-priced frozen 
dessert known as “Scoop.” Scoop had 
been reasonably well promoted and. 
priced at 39 cents a quart, it had be 
come a factor in the market. On May 
22. 1952 Borden's in Chicago met the 
Scoop competition with Charlotte 
Freeze. Other major dairy concerns 
in Chicago followed suit. Bowman's 
brought out Frosto, Swift's introduced 
Honey Cup. Sealtest and others 


American Milk Review 





bron 
bacl 
adv 
and 
spol 
was 
cag 
novi 
tell 
had 
Dea 
Wot 
lion 
ente 
regi 
shor 
prov 
cen 
ume 


Cast 


| 
soul 
sert 
the 
see 
tion 
low 
tou 
not 
tive 
bo ) 
a si 
onh 
leas 
und 
try 
side 
the 
dain 
the 
veg 


cal 


DO 
MA 

7 
pro 
sol 
labe 
it i 
able 
the! 
ho 
IS |} 
the 


ind 


ap brought out their versions. Borden's tute that will do the same job on challenge from the coconut and the 


rsa backed their product with some color approximately the same job will be peanut with vigor and imagination, the 
nents advertising in the Chicago Tribune sought. It makes no_ difference chances for success are very good. It 
low and in the Chicago Sun Times. Some whether the commodity is butterfat it meets the challenge with its heart 
es of sporadic advertising followed. That or lumber or shoe polish. If the price instead of its head, if it seeks a solu 
bv a was about all. The product in Chi- spread is right, the substitute will ente: tion through the legislative chambers 
oon cago has had poor acceptance. The the market. The success of the sub instead of through the convictions of 
well novelty factor upon which the Cos- stitute depends upon the astuteness its customers, then it is in for troubl 
dis tello Company capitalized in St. Louis with which it is handled, assuming This bb a question iat te Died 
sam had been eliminated in Chicago by that it is a reasonably good substi- the jurisdiction of leatslators. This is 
store Dean's Scoop. The promotion was tute, which vegetable fat is. It also 4 competitive problem. The final ver 
eath woefully inadequate for the five mil- depends a great deal on the wisdom diet Cen esl, is eis Mi te 
cabi lion people in the market. The firms and energy of the men handling the the consmmes. Goniess. Get enn 

laved entering the low-priced lists did so original, pure article. oii tials” oll Mie Bilas toting 

delit regretfully and defensively. Reports Mi tli: Maker tedeeiey acute the wan uel toe dinected 

oH show that nowhere have sales of this 

anu product reached more than 10 per 

5 eX cent of the total frozen dessert vol 

times ume of any given company. In most 

pac cases, sales have been much less. 


A Suggested Approach 





clic There does not appear to be any 

with sound method whereby a frozen des- ' ‘ 

own sert can be prevented from entering Lee agg 

ee the market. Indeed, it is difficult to — 

play see why there should be any restric- Ci Y mM 

ai gn, tion. The product is palatable, it is VES OW ore 


> had 
The 


tious as ice cream but it certainly is | 4 
— not harmful. Any attempt at restric- 4 y/ CTION 
ithout tive legislation will almost certainly 


low in price, it may not be as nutri 


romo boomerang. The oleo battle has been 
e ice a sufficient demonstration of that. The CLEANS MORE EFFECTIVELY! More than ever before, new, im- 
to cul only real solution, at the moment at proved SOLVAY CLEANSER No. 600 provides powerful 
n, “It least, lies in keeping the product cleansing action against soils common to dairy operations. 
e Del under control, Where the dairy indus Its special ingredients get under the dirt... loosen it... 
ive Test canted! of the enctiat te cut break it up and suspend it, ready to be rinsed away. 
stabibe dis inteees ts 8 OA te MH. Leela “600” removes grease, milkstone and curd—and Jeaves 
sahil the result was disastrous. Where the yer a 
ta. It dairy industry did not lose control of WORKS FASTER, EASIER! In its improved form, SOLVAY CLEANSER 
of the the market the competition from the No. 600 penetrates soil rapidly .. . does a better job in less 
ibined vegetable product was mild. The logi- time, with less effort. It’s now dustless . . . flows freely and 
luding cal conclusion would seem to be does not cake, thereby simplifying your cleaning job. 
DON'T LOSE CONTROL OF THE DOES MORE CLEANING JOBS! 600” is an all-around cleanser that 
licago. MARKET. can be safely used on practically everything in the dairy. 
— There is nothing moral about the And it’s safe for hand cleaning! 
ieee problem except when vegetable fat is 


MORE ECONOMICAL! Actual tests prove SOLVAY CLEANSER No. 
600 produces better results than larger quantities of or- 
labeled and sold for what it is. then P Ber 4 


1icago Again dinary cleansers. Order SOLVAY CLEANSER No. 600 from 
it is simply a competitor, a formid 


retable sold as butterfat. When properly 
























ivS an | your nearest Solvay office. Available in convenient 5, 100, 
had able competitor to be sure, but never 115 and 250-pound packages. 
ee theless, only a competitor, no more 
OZCHI 
yp had no less. As a competitive product it 
; is possible to meet and contain it as 
1 and ‘apne Alkalies Chemicaks 
the experience up to this time has 
id be ; Since (88! 
is Mies indicated. 
ret the When the price of a commodity be 
gins to increase, buyer resistance sets 
rlotte Pra : SOLVAY PROCESS DIVISION 
ecome in. That is a basic economic and met ALLIED CHEMICAL & DYE CORPORATION 
vman’'s chandising truth. If the commodity is 61 Broadway, New a ab 
: ° a : BRANCH SALES OFFICES 
»duced highly desirable and if its price gets Boston © Charloue * ¢ . ( ¢ Cleveland ¢ De 
too high, tl ] ' Houston * New O © New York © Philadel 2 
ofleers 00 high, then a lower priced substi I ‘ 
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Kadte Pau Diseusses 
HOW to EAT and STAY SLIM 


Dr. Zoe Anderson, National Dairy Council Nutritionist, 
Sees Dairy Foods as Well Suited to Reducing Diets 


VERWEIGHT U. S. consumers heard how to “eat 
O fat and get slim” via the Northwestern University 
Reviewing Stand, a radio program which is aired 
by more than 200 stations of the Mutual Broadcasting 


Svstem. 


The program featured a discussion of the problems 
of overweight and the place ot dairy foods and other pro 


tective foods in a reducing diet 


The formal subject title of the program was “How 


to Eat and Stav Slim.” 


Moderated by Dr. James H. McBurney, Dean of the 
School of Speech, Northwestern University, participants 
in the discussion were: Dr. Frank G. Dickerson, Director 
Bureau of Medical Economic Research, American Medical 
Association; Dr. Arthur Colwell, Chairman, Department 
of Medicine, Northwestern University; and Dr. Zoe E 
Anderson, Director of the Department of Research and 
Nutrition Service, National Dairy Council 


Dr. Dickinson cited evidence of the extent to which 
overweight persons in the United States are a_ serious 


health problem 


Dr. Colwell and Dr. Anderson discussed the approach 
individuals should take to their problem of reducing and 
thereafter maintaining ideal weight from the medical and 


nutritional standpoint 


The experts agreed that in order to lose excess body 
weight, persons must reduce their total energy intake one 
fourth to one-half. This means cutting down on the total 
amount of food eaten. However, the need for all nutrients 
other than energy, is not reduced. Foods must be chosen 
which will supply needed nutrients without supplying too 


much energy. 


The foods that can be counted upon to do this ar 
milk and other dairy foods; meat, eggs, fish, and poultry 
vegetables and fruits; moderate amounts of bread or other 
cereals and butter. The amounts eaten of all of these foods 


must be carefully controlled. 


Dr. Anderson pointed out that when reducing, indi 
viduals need these vital foods more than at any other time 
“Like cutting down the family budget to meet the chal 
lenge of higher costs,” Dr. Anderson said, “you must make 
sure your family is adequately fed, housed, and clothed. 
It is the unessential pleasures which have to go. Reduc 
ing is a form of budgeting. It is vital that your body 
receive all of the essential nutrients. As weight loss is 
accomplished by eating less, the reducer must forego the 
“unessential pleasure foods,” choosing meals from these 
wholesome, nourishing, protective foods.” 


60 





Left to right are Dr. Frank G. Dickinson, Director, Bureau of 
Medical Economic Research, American Medical Association; Dr. 
Zoe E. Anderson, Director of the Department of Research and 
Nutrition Service, National Dairy Council; Dr. James H. McBurney, 
Dean of the School of Speech, Northwestern University; Dr. Arthur 
Colwell, Chairman, Department of Medicine, Northwestern Uni- 
versity, as they discussed “How to Eat and Stay Slim” on the 
Northwestern University Reviewing Stand which originated from 
Chicago 


Dr. Colwell pointed out that drugs ought not to be 
used for reducing except where a specific medical problem 
exists, and then only as prescribed by a physician. He 
stated, “except where a medical problem exists weight cai 


be lost more effectively by controlled eating.” 


| 


During the broadcast. Dr. Anderson based many o 
her points on the recent weight reduction research studies 
conducted at Michigan State College, sponsored in part 


by the National Dairy Council 


The diet used in the Michigan State studies contained 
all of the protective foods. including fresh whole milk 
cheese, ice cream, and butter. NDC’s sound and colo 
motion picture film “Weight Reduction Through Diet 
records the actual research and_ the progress made by 


humans participating in the diet 


This film which has been shown solely before pro 
fessional medical and health groups since October 1951 


gener il 


will be made available to the dairy industry for 


showing on and after January 2, 1953 


Reprints and transcriptions of the MBS-Reviewing 
Stand broadcast are being utilized locally for further em 
phasis by local Dairy Councils affiliated with the National 
Dairy Council 


American Milk Review 
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CONVENTIONS AND CONFERENCES 


Western States Dairy Convention—The 1952 Annual Con- 


vention, December 7-9, at the Cosmopolitan Hotel, 
Denver, Colo. Ward K. Holm, Executive Secretary, 
jiorado Dairy Products Association, 701 Kittredge 
Bidg., Denver 7 


Rocky Mountain Assn. of the International Assn. of Milk 


and Food Sanitarians—Annual Meeting, December 8-9, 
at Cosmopolitan Hotel, Denver, Colo 

lilinois Dairy Froducts Asscciation—Annual Meeting, De 
ember 15-16, at the Morrison Hotel, Chicago. G. M 


\ 


Van Buskirk. Secretary, 309 W. Jackson Blvd., Chicago 


Ice Cream Manufacturers’ Conference—Will be held Jar 
ary 16 at Rutgers University. Contact Prof. Frank G 


tlelyar, Director of Resident Instruction, Rutgers Uni 
rsity, New Brunswick, N. ] 


Dairy Queen National Trade Association 
tion, January 19-21, at the Hotel 
leans, La. 


Annual Conven 
Roosevelt, New Or 


Plant Maintenance Conference January 19-22, at Publi 
Auditorium, Cleveland, Ohio Advance Registration 
cards may be obtained from Clapp & Poliack, In 


341 Madison Ave., New York 17, N. ¥ 
North Carolina Dairy Products Assn. 


January 22-23, at The Carolina 


\nnual Convention 

Pinehurst 

National Dairy Council Conference— Annual Meeting, Win 
ter Conference, January 26-28, at the Hotel Deshler 
Wallick, Columbus, Ohio 

Ice Cream Conference—Second annual conference, January 
31, 1953, at Dairy Department, University of Maryland. 
For ice cream plant operators and employees and sani- 
tarians. Contact W. S. Arbuckle, Professor of Dairy 


\lanufacturing, Dairy Husbandry Department, Uni 
versity ot Maryland, ( ollege Parl 

Dairy Technology Conference ebruary 3-6, at Agricul 
tural Laboratories Building, Ohio State University 


Columbus 10, Ohio 


Pennsylvania Association of Milk Dealers, Inc. 
convention, February 19-20, Hotel 
Reading, Pa. Contact Henry R 
graph Puilding, Harrisburg, Pa., 


Annual 
Abraham Lincoln 
Geisinger, 324 Tele 
\cting Secretary 


\nnual Meet 
York City 


Dairy Products Improvement Institute, Inc. 


ing, March 20, Hotel Commodore, New 


Thirteenth International Dairy Congress 
The Hague, Netherlands. G. H. Hibma 


June 22-26, at 


General Sec 


retary, The Hague, Netherlands 
a 
University of Illinois -Contact RK. K. Newton, Superintend 
ent of Conference Division of University Extension 
713 So. Wright St., Champaign, Il 


Dairy Stores December 9-10 
ing, retrigeration, sanitation, 


\dvertising, merchandis 


packaging technics, and 


problems, training personnel, and management prob 
lems 
Dairy Plant Refrigeration |'elruary 10-11. Basic prin 


ciples, types and 


Soft Cheese 
Practical 
curds, ete 
Milk Packaging 


paper containers 


application 
March 3-4 


problems 


Cottage cheese judging clini 


relating to starters antibiotics 
\pril 7-8 
deliveries, 


Manutacture and storage oj 
developments in paver and 
g machine efiect ot 


r] 
~ldsSs 


containers hit 
ight on milk 


University of Maryland—< 


tessor of Dairy Manut 


operations, 

tlavor 

outact W. § 

acturing, Dairy 
Ice Cream Short Course Technical and 
practical training for ice cream plant employees 

University of Massachusetts 
( ourses 
Elementary Ice Cream Making January 26-30 
Advanced Ice Cream Making-—-February 2-6 
Michigan State College 


(_ourses 


\rbuckle, Pro 
Husbandry Dept 


January 19-30 


Contact Director of Short 


Contact Director of Short 
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Why are big users... in-between size 


users... and small users so sold on the 


Erickson aluminum milk case? 


The answer is simple. It's profits they 
look at. With less transportation costs—less 
bottle breakage—less milk loss—less wear 
and tear on handling equipment — longer 
case life—that's what they look at! That's 


what puts profit figures into the statement. 


That's what builds a “CASH RESERVE” 


instead of an operating loss. It's turning 





formerly-wasted dollars into profit dollars 


that they are so pleased about. 


How about you? Can't you use more 


profit dollars? Something to think about! 


Manufactured by = 


C. E. ERICKSON CO., INC. 


DES MOINES 7, IOWA 


Sold Exclusively by 


REYNOLDS METALS COMPANY 
LOUISVILLE, KENTUCKY 














quiradaectond ¢ 
GOLDEN GUERNSEY 


HOMOGENIZED — 
00 2. Daily 


A. J. Cutting 
Owner of Hillcrest Farms 
Worcester, Mass. 






"Special Delivery Truck.’ This attractive unit makes friends and 
creates customers for both GOLDEN GUERNSEY and Hillcrest Farms! 


Big Success! “The very comprehensive 


-week Homogenized campaign 
worked out for us by GOLDEN 
GUERNSEY, Inc., resulted in increased 
sales of 2,000 quarts daily. That's 66 
quarts per route per day!” says A. J. 
Cutting, who considers the promotion an 
outstanding success. 


Good Promotion! Features of the inten- 


sive campaign which launched 
Homogenized GOLDEN GUERNSEY as a 
new specialty of Hillcrest Farms were: 
Newspaper advertising, 24-sheet posters, 
direct mail, radio announcements, window 
displays, Open House for the public, and 
a Salesman’s Contest with special prizes 
and bonus for Homogenized sales. 


This same program could be adapted to increase sales 
for you. Write for complete details! 


NSEY 


GOLDEN GUERNSEY 


INCORPORATED 
75 MAIN ST., PETERBOROUGH, N. H. 
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University of Massachusetts (continued) 
Dairy Manufacturing—January 12-March 6. Ineludes 
bacteriology, dairy products, judging, butter and ice 
cream making, market milk processing, creamery é 


chanics, and practical creamery tests 
University of Minnesota—-Contact Short Course Of 
University Farm, St. Paul 1, Minn 


HTST Pasteurization of Milk—December 9-11 
Fundamentals of Dairy M2:nufacture 
Basic training in chemistry, 
and sanitation of the 
20; tee $35 

Manufacture of Dry Milk 
Cheese Manufacturing 


January 5-3] 
bacteriology 


\laximum 


mechanics 


industry enrollment 


february 2-7 
February 9-14 
Ohio State University 
\griculture 
Ice Cream Manufacture January 12-23 
ice cream mix calculations; 


Contact Dean of the College 


Compositio1 
processing methods includ 


ing pasteurization, homogenization, freezing, flavoring 


elements of dairy chemistry and bacteriology; plant 
sanitation 
Milk Sanitarians Course March 16-20. Law enforce 


ment policies and practices; 
of laboratory and tield 
quality; and related 


inspection techniques; u 
methods of 
subyec ts 


determining milk 


Pennsylvania State College— Contact A 
rector of Short Courses, School of 


Leland Beam, Di 

\griculture 

Ice Cream Course for Dairy Equipment and Supply Men 
December 8-13 


Comprehensive course including con 


position standardization of acidity, etc., also testing 
Testing Milk, Cream, and Dairy Products —~ January 
5-10 

Ice Cream Course for Plant Men January 12-24. Regu 


lar course in ice cream making 


Market Milk and Milk Supervision January 26-Febru 


ary 7. Testing license examination at conclusion of 
course 

Purdue University—Contact \V. | ‘reeman, Associate 
Dean, School of Agriculture 
Market Milk—January 5-16 
Cottage Cheese, Buttermilk and Cultures — Janua 


19-30 
Technical Control of Dairy Products—Felbruary 2-13 
Ice Cream and Sherbets February 16-27 


Rutgers University 
rector ot 


Prot Krank 4: Helvar Ii 


Instruction 


Contact 
Resident 
Ice Cream Making 
Milk Testing 


University of 


January 5-15 
January 19-23 


Krank Wialkinsor 


\gricultural 


Contact J 
Courses, 108 


Wisconsin 
Director ot Short Hall 
Market Milk December 1-13 handling 
and processing of market milk, cream, buttermilk, and 
sour cream; 
control 

Ice Cream--January 5-17. Commercial 
processing of cream, ice milk, et IX 
laboratory control 


Dairy Field Work 
of milk supphes; 
emphasis on 
plant 


Commercial 


laboratory in bacteriological and chemical 


handling and 
calculations and 


Quality contro 


March 30-April 11 
review of ordinances and codes. Special 
maintenance of efficient dairy tarm and 
sanitation progratiis 


e 
BOWMAN DRIVERS GET SAFETY AWARDS 


with the National Safety 
Bowman Dairy Company has presented sate driver awards 
The dairy 
total of 


have be 1 


In conjunction Council 


to 1,134 Bowman emplovees. representatives 
5.809 vears ol 


their 


have an impressive combined 


accident-free driving, and honored for 
cttorts 
National Safety 


Council in 1931 and ten Bowman drivers have driven the 


Bowman became affiliated with the 


entire twenty-one vears without an accident. Four men 
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have twenty-year safety records. Twenty-six have driven 
from 15 to 19 years with perfect records, and one hundred 
twenty-three have driven from ten to fourteen years with- 
out accidents. These men with safe driving records of 
tel) years or more were specially honored by Bowman. 
Each 


Company in addition to the Safety Council Award. 
s 
BORDEN’S OPENS PLANT AT CORPUS CHRISTI 


The Borden Company is marking the opening this 


was awarded a special appreciation gift by the 


month of its new fluid milk and ice cream plant at Corpus 
Christi, Texas, with a series of open-house meetings for 
employees, dairymen, the medical and dental professions, 
and wholesale and retail customers. An open house fea 
turing Elsie the Cow and Beauregard, to which the gen- 


eral public will be invited, is scheduled for Nov. 21-22. 


The plant is of Southern Colonial architecture and 
the fifth of that design built by Borden’s in the past four 








vears. The others are operating at New Orleans and Baton 
Glen S. 


Woods is manager of the new Corpus Christi plant. 


Rouge, La., Midland, Tex., and Jackson, Miss. 


Built on a six-acre tract within five miles of the cente: 
of the city, the Corpus Christi plant has an area of almost 
33,000 square feet, including offices. It has an annual 
capacity of 5,500,000 gallons of milk and 500,000 gallons 
of ice cream. Although the exterior design is patterned 
after southern colonial mansions, the main building itself 
is of tile, reinforced steel, and stucco construction, with 
glazed tile on all interior walls of the processing rooms. 
4 garage and warehouse behind the main building cover 
1.000 square feet. 

A section of the warehouse is being set aside during 
tre open house for the general public to accommodate 
Elsie and her boudoir, and Beauregard. Future Farmers 
of America and 4-H Boys Club members, serving in pairs 
on eight-hour shifts, will take charge of Elsie and Beaure 


gard during the plant open house. 
e 
ABBOTTS PREXY HONORED 


Abbotts Dairies 
Inie., Philadelphia, Pa. was honored at a dinner November 
19th on the occasion of his 40th anniversary with the 
The held at the Barclay Hotel, 


attended by the company executives who presented him 


Ridgway Kennedy, Jr., President of 


company. dinner Was 


with a silver tea tray. 


Kennedy is widely known in the dairy industry. He 
is Chairman of the Definitions and Standards Committee 


December, 1952 
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for efficient, economical 
bacteria control 


Milk plant operators and dairy farmers agree... 
when it comes to efficient, economical bacteria 
control you just can’t beat Lo-Bax chlorine rinse 
solutions. They know from experience how 
Lo-Bax sanitizes both plant and dairy farm 
equipment and utensils and gives them the posi- 
tive protection they need. 


LORINE BACTERICID 
Now available with or without a wetting agent 


LoBax-2] chiorine with a wetting agent where 
extra penetrating action aids faster bacteria kill. 
Rinses freely—no off odors. Exceptionally smooth 
and easy on milkers’ hands and cows’ sensitive 
teats and udders. 


lo-Bax Special Contains 50% available 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harmless 
to cows’ udders and milkers’ hands. 


Keep a good supply of Lo-Bax on hand at all 
times. Use it in your plant and recommend it 
with confidence to your producers. For full infor- 
mation write Mathieson Chemical Corporation, 
Baltimore 3, Maryland. 
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Low Cost Lubricant for Conveyor Chains 
AVOID CONVEYOR CHAIN TROUBLES 


cant fo every type chain conveyor 
in dairy and bottling plants. 

is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 

is entirely different—there's no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 

Slip will give you MORE SLIP PER 
DROP 





— PREVENT CHAIN WEAR 


¢ 


is the outstanding lubri- 


ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAYES The Haynes Mfg. Co. 


709 Woodland Ave. ¢ Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters « Table Carts « Can Carts * Carry-Baskets 


Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches 
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TREEN 
MILK 
CASES 





Treen boxes of Cottonwood — the 
lightest weight hardwood — are 
strong and durable, fine in appear- 
ance, the most economical milk case 


MORE to use. Reinforced with galvanized 
strapping and nails. Has stacking 
TRIPS bottom. 
‘Can be furnished with stainless steel strapping 


and dipped in fungus-proof material. 


TREEN BOX COMPANY 


Tiogaand Memphis Sts., Phila., 34, Pa. 
“ACES IN CASES” FoR OVER SO YEARS 





for the Ice Cream Industry; is immediate past president 
Manuta 
turers, and a former Director of the National Dairy Council 
Board 


of the International Association of Ice Cream 


Abbotts, Ke 


nedy was placed in charge of the milk pasteurizing and 


When he first became associated with 
bottling department. A year later, he was placed in charge 
of the country milk receiving stations, and in 1919 wher 
the company began the production of ice cream, he was 
placed in charge of that department. In recognition 
his valuable contributions to the company, he was ma 
Vice-President and Director of the Board in 1940. Withir 
a few Manager of the Abbott 
In 1950, upon the death of the tormes 
president, the Board of Directors appointed Kennedy the 


years he became General 


Eastern Division. 


new president. 


& 
CELEBRATES QUARTER CENTURY MARK 


['wenty-five vears in the Rio Grande Valley of Texa 
were celebrated in October by the Hygeia Milk Product 
Co., Harlingen. Hygeia delivered their first quart of milk 
July 1, 


1927 in a horse-drawn wagon. A search for the 





Hygeia Milk Products Company celebrated its 25th anniversary 

with a round up of all employees and fleet units. The ice 

cream fleet, above, rushed delivery over the Rio Grande Vailey 

of a special anniversary package which was featured during 
the celebration 


oldest user of Hygeia Milk Products during the anniversary 
celebration revealed that the Company’s first customer was 


also the largest family of present day users 


The present Hygeia organization numbers some 200 
employees. Under Harvey L. Richards, Sr., the first plant 
manager, later president and now chairman of the board 
the company has enjoyed a steady growth and expansion 
John W. Richards who joined his brother in 1934 is now 


president of the firm 


WESTERN DAIRYMEN’S ANNUAL CONVENTION 
V. J. 


of the Western Dairymen’s 


Vieira, Lodi dairyman, was elected president 
Annual 
Wood 
Mr. Vieira is also a director 
Modesto 


a native Californian, having been identified with 


Association, at its 16th 
Convention held at the Yolo County Fairgrounds 
land, California, October 13. 
of Milk Producers 
He is 


dairying for the past twenty vears. 


Association Co-operative at 


Olson 


treasurer; E. I 


Other officers elected were: D. L 


vice-president; E. L. Templeton, Galt 


Alves, Lemoore, secretary. 
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Announcement was made at the meeting of the ap 
pointment of M. L. Rocha, Jr., state director from Tulare, 
. the California Dairy Industry Advisory Board. 

At the evening banquet, Joseph F. Branco, Dos Palos, 
etiring president was honored by the group Guests and 
spe ikers were Senator George Miller, Ji Assemblyman 
lohn E. Moss, Assemblyman Lloyd Lowrey and John S 


Watson, prominent Petaluma dairyman 


The group voted to meet next vear at Riverdal 


Fresno County, for its annual deliberation 


oO 
CONN. GROUP HEARS P. E. O’DONNELL 


Milk and milk product prices during the entire post 
war period have risen less than the price of all other foods 
taken together, in respect to both actual prices and con 
sumer purchasing power, P. E O'Donnell stated at the 
32nd Annual Meeting of the Connecticut Dairy and Food 
Council held October 9 at the Hartford Club in Hartford 


O'Donnell, Agricultural Statistician with the U.S 
Department of Agriculture, told more than 100 milk pro 
ducers and. distributors, ice cream manufacturers, and 
State Department representatives gathered at the meet 


ing that milk and its products are economical sources of 





ninerals and vitamins and in 1951, supplied thre quarter 
7 


the calcium and one-half of the riboflavin in the ma 
tional diet 

Marion Arnold, Nutrition Director, presented out 
voing Council President A. C. Fisher with a leather at 
tache case in appreciation of his fin leadership of the 
Council program. Fisher, who is now Vice-President and 
lreasurer of the General Ice Cream Corp. in Schenectady 
New York, will continue in an advisory capacity to. the 
Connecticut Council. Health education materials distrib 
ted free of charge by the Council were on display dun 
ng the smorgasbord dinner meeting and attracted much 


ittention 


At the business meeting preceding the dinner, the 
nembership elected John Lyman of Middlefield to serve 
is President for the coming vear. Lyman Hall of Kensing 


ton will succeed Stewart Johnson of Storrs as Vice-Presi 
| 


dent. Continuing in the same posts will be Ken Gevei 


! Harttord and Elmer O. Anderson of Storrs as Secretar 
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STE-VAC HEATER 
FAN COOLER 
PYRAMID COOLER 
VACUUM "A & G" PASTEURIZER 
ATMOSPHERIC PASTEURIZER 


The” Vacuumizen” 


DOES //... 


Removes air from milk and milk products 
during the continuous High 
Temperature Short Time pasteurization 
process prior to homogenization. 


What's more, the 
VACUUMIZER is adaptable 2 
to ANY HTST system. 


Send for new, descriptive 
bulletin 


Patent applied for 


INDUSTRIAL 
CHILLED WATER 
UNITS 


BEVERAGE ss INTERNAL TUBE 
COOLERS | HEATER-COOLERS 





CHESTER, PENNSYLVANIA 
ee 


DEALER ) SUPER 
COOLERS | fi 9) 40)810) 1744) 



























ud Treasurer, respectively. Honorary Vice-President is 
ribs 
Charles G. Morris of New Haven. Board members elected | 
for a three-year period are Messrs. Radway of New Lor ; 
don, Grant of Melrose, Weigold of Torrington, Mitchel] 
of Southbury, and Emmons of Springfield, Mass | 
3S to 
the 
ICE CREAM COSTS ARE HIGHER 
RVICES Expense comparisons this year, as conducted by the 
International's Department of Statistics and Accounting ss 
T0 THE we very revealing, pointed out Paul B. Beck, Manager ll 
of the Department oth 
SIZ 
é Ice Cream costs have risen exactly 10% over 1950 os 
he substantial increase, which was 13.68c per gallon fi 
affects practically every bracket of expenses. The weighted the 
iverage costs for all districts in the United States wer it} 
1951 1950 Increase 
Product Cost 7400 6583 0817 
Manufacturing Cost 3118 .2749 0369 
Selling and Advertising Cost .1483 1423 .0060 
Delivery Customers Service Cost 2501 .2400 0101 
Administrative Cost .0546 .0525 0021 
Totals 1.5048 1.3680 1368 Tre 
What caused the costs to increase 13.65¢ per gallon? bli 
to pioneer the now famous Alternate Nearly everything, but the cost of products and ingredients S20 
System of Cleaning. A Klenzade innova- \ 
tion scientifically alternating organic iccounted for the greatest increase. Generally, the in 
acid and alkaline detergents. creases and decreases pei gallon were Na 
to offer complete Plant Sanitation Sur- Increases— 
veys and set up Cleaning Programs Products and Ingredients .0817 
raising sanitation standards and reduc- Wages 0208 
ing labor and material costs Supplies 0279 
Advertising .0005 | 
to offer simple, economical field and Taxes and Insurance 0013 
plant Test Kits for testing solution Bad Debts 0005 | 
strengths of detergents, bactericides, Miscellaneous 0121 
pH, water hardness and causticity. 
Total Increases 1448 
to offer the Chem-O-Shot .. . the only Decreases— 
positive displacement feeder on the Depreciation .0009 
market .. . powered by motion of the Repairs .0036 
washer itself. Used on bottle washers Power Refrigeration and Water 0033 
and can washers. Automatic Freight and Dry Ice 0002 
to offer Fog Sanitizing Units for apply- Total Decreases 0080 
ing sanitizing solutions to tank trucks, > nes 
storage tanks, milk cans and vats. Net Increase 1368 
Ihe differential in costs was terrific. For instance \" 
» > > cf < hi | ‘ ( luct ‘ost if $.1116 
to offer Mineralight Ultra-Violet Light oe eS ee 
which detects milkstone by fluorescence. higher than the average; another company had a manu 
A simple but efficient sanitation aid. facturing cost of nearly 6c per gallon higher than th 
average; anothei compat reported al advertising and 
selling cost of $.0762 higher per gallon than the average 
Other yt « * unother showed a delivery and customers service cost 
leuzade Cwiced of over Ile per gallon higher than the average, while 
: , still another had an increase in administrative expenses 
Other services to the dairy industries include: Laboratory of $.0809 per gallon over the average. These variations 
Testing; Water Analysis; Boiler Water Treatment; Water suggest that management should take advantage of th 
Chlorination; Detergent Brick Feeding; Vitamin Feeding and Comparisons and watch their costs 
Educational Programs. Every well informed plant manager labl i 
:¢ ; < ( ‘ > avall e to ; ce creal 
should know all about these Kienzade Services. rhe cost comparisons are availab -_s ret 
manufacturers who are members of the  Associatior 
whether they are using the Association's industry system 
Write for Complete Information or not. The use of the svstem unquestionably aids mem 
UA " ” oe bers to make their reports more readily and with mor 
Yi, Y, Yj Y 
" “ UV" comparable results. 
Yfyy 


Ties rhe interest on the comparison has increased dramiat 


YY fH); Y ically. The number of companies reporting and the gal 


te 


big OR PRODUC ts 





lonage reported in the comparisons were the highest in 
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history. Only those companies receive the confidential 
report who participate im the comparison. Any member 
of the International is eligible to make reports and = to 
receive the final data. The reports are confidential. No 
company names are ever divulged but members are able 
to compare costs with companies producing approximately 


the same amount of ice cream. 


rhe report Was also broken down to cover six dis 
tricts in the United States and one in Canada’ which 
lows. the companies to Compare their cost figures with 
others ili the same major area as well as being the Salle 
size. While the operating policies are not the same for 
every company, each, however, can locate their own cost 


figures and compare them with other manufacturers it 


the same area. They can compare unit costs with 136 


ither companies who made a report 
* 


DAIRY GROUP TO TACKLE PROBLEM OF 
IMITATIONS 


Phe threat to the dairy industry of imitation prod 
ucts and the problems created by new trends in assem 
bling and marketing milk were two top topics of discus 

on when dairy farmer spokesmen from 46. states met 
November 9 to 13 for the 36th annual convention of the 
National Milk Producers Federation 


‘Filled milk, filled ice cream, and filled cheese are 
among the imitations which are elbowing into dairy 
markets in many parts of the country,” stated Charles 
W. Holman, Federation secretary ‘They are all 


products in which cheap oils are used to lubricate 


sales and to displace buttertat They represent a 
backward dietary step, and they are distinctly a threat 


to our livestock and dairy industry 


Heading a convention panel to discuss the challenge 
of the imitations was Russell S. Waltz. Seattle, general 
manager, United Dairvmen’s Association. The situation 
is it affects the several dairy products was described by 
Fred Walker, Carson City, Mich., general manager, Dairy 
land Cooperative Creamery; Dr. E. W. Gaumnitz, Chi 
cago, executive secretary, National Cheese Institute; John 
\. Haas, Chicago, attorney, Evaporated Milk Association 
and A. L. McWilliams, Chicago, general manager, Pure 
Milk Association 


Phe advent of tank pickup of milk from farms and ol 
rapid long-distance transportation has* raised many new 
problems in the assembling and marketing of milk, Mi 
Holman declared. These were considered during the atte: 


noon Session Novembet 12 


Discussion leader for this session was George Ruppk 
Shawano, Wis., manager, Consolidated Badger Coopera 
tive. Speakers and subjects included O. R. Wilkins, Rives 
Falls, Wis., secretary-treasurer, Dried Milk Products Coop 
erative, on “Bulk Cooling and Tank Pickup as an Econ 
omy Glen A. Boger, Allentown, Pa president-manage! 
Lehigh Valley Cooperative Farmers on “Economic Plant 
Operations”; Stanley Benham, Millbrook, New York; as 
sistant treasurer, Dairvmens League Cooperative Associa 
tion, Inc., on “Getting Membership Acceptance of Needed 
Changes’: and Ken E. Geyer, Hartford, Conn., general 
manager, Connecticut Milk Producers Association on “Mat 
keting Problems Created by Modern Efficiencies 











When you need ice water to cool your milk, you need 
it FAST and in LARGE QUANTITIES. That's where 
the “King Zeero” ice Builder meets the issue. Thick ice 
is built up on the coils with your present compressor 
when it isn’t doing other work. Then when you require 
unlimited ice water, your usual water supply under 
normal pressure is flushed through the Builder. All of 
the water touches all of the ice and comes out at 34 
to cool your milk automatically and efficiently. Nothing 
could be simpler, more economical, time and labor 
saving. 


The Standard of Comparison 


for Sweet Water Cooling 


IM THE KING ZEERO COMPANY 


1447-55 Montrose Ave. Chicago 13, Illinois 
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“1 Engineered to Save You Time 
and Expense in Milk Cooling 


“King jeer” ICE BUILDER 








Packaged Unit Complete 
with 7 1-2 H.P. Freon 







—., 
Condensing 
Unit 
and Controls 








Medel 4084 


KING ZEERO 
Ice Builder Cabinet 
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Many of America’s leading dairies are buying United 
Steel and Wire Cases, in fact United cases are the 
most popular steel cases on the market today. Big 
dairies who have investigated case costs are finding 
that husky United Steel Cases may outwear low cost 
wood as much as 10 to 1. Big dairies don’t pass up 
savings like that. 


STRONGER — LAST LONGER 


United Cases are built on heavy steel bar stock base frames that 
do not wear out from floor abrasion. Corner posts are solid 
metal, bottom support wires flat, all wires welded at every inter- 
section, Smooth interiors have no projections to cut or snag, 
furnish ideal protection to paper bottles. Galvanized finish is 
smooth and long wearing. 


FOOLPROOF IDENTIFICATION 


Your name permanently embossed in’ the steel corner, cannot be 
removed or completely defaced. You have positive identification 
for the life of the case. Ask your jobber today. You may be 
able to cut case costs as much as 40 to 50° over low cost wood. 


| UNITED STEEL AND WIRE CO. 





137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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M.1.F. SALES TRAINING INSTITUTE GRADUATES 
16TH CLASS 


“You must communicate. You must tell your. story 
to the great consuming public the storv of vour great 
industry and of the American enterprise system, former 
U. S. Senator Josh Lee of Oklahoma told the members 
of the M.LF. Sales Training Institute graduating class 


on October 17 at Hotel Statler, Washington, D. C. 


“You have devoted two intensive weeks to training in 
selling and supervision,” Senator Lee added. “Now you 
have a wonderful opportunity to apply what you have 


learned in your own operations.” 





Seated, left to right are: Harry A. Neumann, Heatherwood Farms, 

Lansing, Mich.; Carl R. Henkel, The Borden Co., Grand Rapids; 

L. Philip Pellegrini, White Bros. Milk Co., Inc., North Quincy, 

Mass.; Ralph R. Petersen, Southern Dairies, Inc., Washington; 

Grant Zaugg, Hi-Land Dairyman’s Assn., Murray, Utah; Don E 

Burger, Carnation Company, Houston; Ray P. Price, Diamond 
Milk Company, Columbus, Ohio. 


Standing left to right are: Matthias J. Eichhorn, Bowman Dairy 
Company, Chicago; Fred Abelee, Carnation Company, Oakland, 
Calif.; R. H. McAdams, Durling Farms, Whitehouse Station, N. J.; 
Andrew E. Turner, Knudsen Bros. Dairy, Inc., North Haven, Conn.; 
Robert A. Allen, Prairie View Dairy Co., East Chicago, Ind.; Harry 
A. Banks, Biltmore Dairy Farms, Asheville, N. C.; Hugh B. John- 
son, Biltmore Dairy Co., Biltmore, N. C.; W. E. Pharr, Borden Co., 
Lubbock, Tex.; Lester H. Smyser, Oscar Ewing Inc., Louisville, Ky.; 
Chris N. Knudsen, Knudsen Bros. Dairy, Inc., North Haven, Conn.; 
R. A. Bass, Southern Dairies, Inc., Wilson, N. C.; Thomas W. Doug- 
las, Educational Director, Milk Industry Foundation; Franklin J 
Garis, Hoffman’s Dairy, Telford, Pa.; Byron C. Millet, Hi-Land 
Dairyman’s Assn., Murray, Utah. 


Castle, executive director of the Milk 


Industry Foundation awarded the Certificates of Gradu 


Benjamin F. 


ition to the 20 members of the class. They represented 
large, medium and small companies in places as widely 
separated as Massachusetts and Texas, North Carolina 
ind California. Institute graduates to date represent 37 


states, the District of Columbia, Canada. and Hawaii 


Class dates for 1955 are as follows 


Jan. 26 - Feb. 6 Sept. 14 Sept. 25 
March 2 - March 153 Oct. 5 Oct. 16 
\pril 6 April 17 Nov. 9 Nov. 20 
May 4 - May 15 Nov. 30 - Dec. 11 


Lristituite 
should be addressed to the Milk Industry Foundation 
1625 Eve Street, N. W., Washington 6, D. ¢ 


Inquiries concerning the Sales Training 
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DAIRY INDUSTRY COMMITTEE TO URGE 
IMPORT CONTROLS ON DAIRY PRODUCTS 


Phe Dairy Industry Committee, composed of official 
representatives of The American Butter Institute, The 
National Cheese Institute, The National Creameries Asso 
ciation, The Evaporated Milk Association, International 
Association of Ice Cream Manufacturers, The Milk Indus 
trv Foundation and The American Dry Milk Institute met 
9 


in Chicago, on October 23, and voted to urge permanent 


legislation to regulate the importation of dairy products 


It was pointed out that the recently increased impor 
tations of dairy products are having and will continue to 
have a tendency to decrease the production of dairy prod 


ucts in this country. 


While there are present restrictions on the importation 
of dairy products under the Defense Production Act, the 
DIC will urge Congress to enact more permanent legisla 
tion. A committee was appointed to work out the details 
of such legislation, composed of O. E. Reed, National 
Creameries Association, Chairman; Dr. E. W. Gaumnitz 
National Cheese Institute; Dr. B. W. Fairbanks, Ameri 
can Dry Milk Institute and Russell Fifer of the American 
Butter Institute and John Haas of the Evaporated Milk 
\ssociation. 

The Dairy Industry also voted to seek termination 
of price controls during the next session of Congress 
Present price controls expire April 30, 1953, and_ it. is 
the opinion of leaders in the dairy industry that ther 
is no need for further extension of controls beyond that 
date. This organization also urges all members of the 
dairy industry to get acquainted with their Senators and 
Representatives who will represent them in Congress 
after January | and inform them of the part this great 


industry plays in each community. 


\ lengthy discussion was held relative to the introduc 
tion of various substitute products into the dairy field 
This was discussed from the economic, legislative, nutri 
tional and public relations viewpoints. No final action 
was taken, but it was urged that every effort should be 
made to publicize the virtues of quality dairy products 
and the public should be kept informed of the indispen 
sable contribution that dairs products make toward the 
welfare of the Nation. 


CALIFORNIA USES RADIO IN NEW PUBLIC 
RELATIONS PROGRAM 
Initial phase of a long-range public relations program 


California Dairy 
Advisory Board with a week-long whirlwind 


vas inaugurated in October bv the 
lnicustry 
series of radio broadcasts covering the entire San Joaquin 
Valley, according to announcement by W. B. Woodburn 


Advisory Board manager 


The radio programs started in Bakersfield on Monday 
October 27, with the week-long itinerary including broad 
Hantord 
Merced, Modesto, Stockton and Sacramento. A _ total of 


twenty-seven 15-minute broadcasts were transcribed for 


casts in Tulare, Visalia, Fresno, Coalinga 


release during the week-long program. 


Each program has been individually “tailored” to fit 
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FOR THE MAN WHO WANTS 


NEW IDEAS 


TO CONTROL COSTS! 





---LOOK TO TOLEDO 


Whatever your problems in milk receiving and other 
dairy weighing operations ...there’s a modern Toledo 
to do the job with high accuracy, speed and dependa- 
bility. Have you checked your scale needs? Get latest 
information in this widely used reference on Toledos 
that help you guard costs ... speed production. Look 
into the advantages of Printweigh in stopping losses 
that originate through human errors. Send coupon for 


” 


new edition—"Toledo, Headquarters for Scales. 


SEND FOR THIS! 


I oledo Scale Co., Toledo 1, Ohio 


Please send without obligation your new 
edition on modern ways to weigh with 
Toledos 


Name 
Companys 


Street 





SCALES 
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HEADQUARTERS FOR 








For faster milk cooling . . . 


without agitation 


| “ICY KOLD''—in capacities from 
100 to 600 gallons inclusive. 





Use CHERRY-BURRELL 


s6n Ww Wan 9D 
(GY OL” Farm Tanks 


Put “ICY KOLD” Farm Tanks in your producers’ 
milk houses and you get the kind of high quality 
milk you want—at less cost. Here’s why: 


Higher Quality Milk: “ICY KOLD” cools milk in less than 
5 seconds—holds it at low temperature until picked up. 


Milk Measured and Sampled on the Farm: no com- 
plaints about shrinkage, high bacteria counts, low butterfat. 


Easy to Clean: All “ICY KOLD” surfaces are stainless, visible, 
easy to reach. 


Less Work: No cans to lift, haul, store, dump, wash, maintain. 


Save Plant Expense: No receiving room to operate. No raw 
milk to cool at your plant. 


Save Farm Installation Expense: “ICY KOLD” is a 
complete package unit with only one electrical connection 
to make. 


Double Refrigeration — 
NO AGITATION: Milk flows 


in thin film over (1) ice bank built 
by semi-hermetically sealed com- 
pressor. Milk cools to 40°F. in 5 
seconds—completely above tank 
level—and without agitation. Com- 
pressor also furnishes refrigeration 
for (2) direct expansion coils on 
tank bottom for holding milk at 
low temperature, without agitation. 


Ask your Cherry-Burrell Representative 
to show you how “ICY KOLD” Farm Tanks 
pay off ... even for small producers. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill 
Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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each locality and featured panel discussions between edi 
cational leaders and PTA officials, with Mr. Woodbm 
serving as moderator. The programs included frank dis 
cussions regarding current milk prices and also empl 
sized children’s need for good food habits in the home 


is well as in the school 


The San Joaquin Valley radio tour was the initial 
phase of the Dairy Advisory Board’s recently-inaugurated 
public relations program which ultimately will includ 
periodic radio coverage of the State; television shows 
coordinated newspaper and trade magazine releases and 
a stepped-up over-all publicity program culminating wit! 


t highlv-geared June Dairy Month campaign in 1955 
e 
DETROIT SAFETY CAMPAIGN 


Iwelve Detroit milk companies recently cooperates 
in a citv-wide “Watch Out for Kids” traffic accident pre 
vention program by delivering a total of 53.000 Jeatlet 


to their customers along with the morning milk 


rhe leaflets pointed up the accident problem = and 
stressed, in a message to parents. that TTI children were 


killed and many more crippled in Michigan traffic acci 


dents last vear. 





Posters, driver education, and distribution of 53,000 leaflets 
marked participation by twelve Detroit milk companies in “Watch 
Out for Kids” traffic accident program. 


Drivers also were told that “hitting a little boy or 
virl with a ton of steel is not a pleasant thing to do,” even 


though “... the police may decide the mishap was caused 


bv the child’s own carelessness.” 


Major Detroit cleaning establishments and oil com 
panies also participated in the campaign sponsored by 


the police department and the Traffic Safety Association 


HERMAN BODY COMPANY OF ST. LOUIS 
SOON TO BUILD BODIES IN THE EAST 
The Herman Body Company of St. Louis is now 

iffiliated with Jerry O'Mahony, Incorporated of Elizabeth 
New Jersey, it was announced by Herman Plew, presi 


dent of the Herman Body Company 


These new manufacturing facilities will enable the 
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Herman Body Company to distribute its products more 
videlv throughout the East. Previously. the barrier of 
high shipping charges from St. Louis to the Eastern sea 
ward was a serious handicap. Now for the first time the 
Herman line of refrigerated and insulated delivery bodies 


vill be available on an equal basis to Eastern body buvers 


The Herman Body Company manutactures all-steel 
truck bodies of a wide range of types, including retail 
and wholesale deliverv bodies, bottlers’ bodies. refriget 
ited and insulated bodies for the deliverv of milk and 
other perishable foods. Herman will assemble bodies in 
New Jersey. and plans to produce its full dine there as 


SOO aS possible 
& 


COLUMBUS MILK DISTRIBUTORS ELECT 
JOHN MARLOW 
John Marlow, an official of the Model Dairy Prod 


ucts Company of Columbus, Ohio was elected the new 
president of the Columbus Milk Distributors Association 
for the 1952-55 period He succeeds David A. Davis of 
Borden's Moores and Ross Company 

The Assocation’s membership is comprised of local 
milk distributing companies and maintains offices at 35 
East Gay Street with W. Bill Webb, Jr. as Executive 
secretary 

Waldo G. Elliott. General Manager of the Westerville 
Creamery Company, Westerville was named vice-president 
ind S. C. Sherwood, general manager of the local branch 
4 Fairmont Foods Company, treasurer, at the annual 


neeting in the Fort Haves Hotel 


Elected to the board of trustees were C. W. Allen 
of Allen Milk Company, Mr. Marlow, Rav Eichenberge: 
of Diamond Milk Company, William Isaly of Isaly’s Inc 
Mr. Elliott, and Edward Pailet of Pailet Milk Company 


Also named to the board were William Blessing of 
Schaat Dairy Farm, Fred Pestel of Pestel Milk Company 
John Dawson of Young's Dairv, Mr. Sherwood, Anton 
Keller IIL of A. Keller & Son Dairy, and William Wylie 
of Borden’s Hamilton Milk Company 


OWENS-ILLINOIS ELECTS NEW VICE- 
PRESIDENTS 


Owens-Illinois Glass Co. has announced six major 
changes among its top executives, five of them associated 


with the Glass Container Division. 


Smith L. Rairdon, vice-president and division general 
sales manager, has been named vice-president and director 
of marketing, a newly-created position in which he will 


coordinate all of the company’s marketing activities. 


He will be succeeded as division general sales man 
iver by Sidney F. Davis. manager of food industries sales 


since 1947 


C. G. Bensinger, vice president ind general manage 
t the Pacific Coast Division, San Francisco, will be trans 
terred to the general offices, Toledo. as general manager 


the Glass Container Division. 


He will succeed Henry S. Wade who has been ip 


pointed vice pre sident and general manager of the Pacific 
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Above installation is a 
Two Effect, low tempera- 
ture grade A pan at the 
University of Wisconsin. 


for GREATER EFFICIENCY 


@ VAPOR PREHEATERS that reuse heat from 
waste vapor for pre-heating milk from 50° to 
175°. Salvaged heat is further utilized in sec- 
ond and third effects. 


@ MILK FEED VALVES ... simple, adjustable 
fit right into milk line. Reliably control 
milk levels automatically hour after hour. 
@ HENSZEY CHILL RING for control of foam. 
Increases efficiency by definitely holding foam 
down to the ring level. 


@ EXCLUSIVE VAPOR OUTLET SEPARATOR 
which removes milk particles with cyclone 
action. Milk solids recovery of 99.98°7 assured. 


HENSZEY COMPANY 


Dept. A 
WATERTOWN ° WISCONSIN 


ALSO MANUFACTURERS OF: Coil Type Vacuum Pans . Vapor and 
Steam Preheaters ¢« Continuous Blowdown e« Feed Water 
Meters e Heat Exchangers e¢« Flow Indicators 
Boiler Feed Regulators ¢« Proportioning Valves 
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Coast Division, in charge of all of the companys West 
Coast operations. 

Effective date of the appointments of Mr. Rairdon 
and Mr. Bensinger is January | and for Mr. Wade and 
Mr. Davis, December 1. 


In a separate action taken by the board of directors 
George S. Babcock, manager of the Closure and Plastics 
Division was elected a vice-president of the company and 


Hugh C. 


of the Administrative Division, was elected executive vice 


Laughlin, vice-president and general manage! 


president and member of the board 
* 


CANCO SETS UP EIGHT SCHOLARSHIPS FOR 
ITS EMPLOYEES’ CHILDREN 


The American Can Company announced the inaugura 
tion of a college scholarship program having the dual pu 
pose of contributing financial assistance to private colleges 
and universities and helping sons and daughters of Canco 


cemplovees continue their education. 


Under the program, scholarships will be awarded in 
1953 in each of the company’s four divisions—the Atlanti: 
Central, Pacific and Canadian—and the general office here 


In New York the compally announced 


‘Each scholarship will entitle the winner to full tuition 
it any properly accredited college or university listed 
S. Office of 
Education as being under private or denominational con 
trol,” W. C. Stolk, president of the firm, announced. “Thi 


Unheatally, Handy 


mM” of the thousands of satisfied FIBEX users 
re-order through the Jobber it’s the handy wav. 


in the 1951-52 education directory of the | 





Your lobher lives reasonably lose His salesmat 
calls on you regularly He know vou personally 
Perhaps sold) you your equipment Pen-to-one 
stocks the most-used  pipe-line size FIBEX 
Yuper Seal-Leak. So give him your ordet that’ 
the answer. Saves an extra monthly check: and it 


ist one less account on vour book 
Any Seal-Leak cut promptly in FIBEX. Made extra tough 


for the extra-stiff spots in your plant An exact fit 
always. Order to-day 


Ask your Jobber for FIBEX by Name. 


i, ke 


UNIVERSAL NAME 
IN GASKETS 


BEAVERITE PRODUCTS, INC. 
Beaver Falls. New York. U:S:°A: 
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scholarship will be good tor a maximum of four yea 
provided the winner maintains satisfactory personal ar 
scholastic standards. 

“In addition to the tuition, Canco will make a suy 
plementary contribution of $500 a yeat toward an inst 
tution’s general educational budget tor « ich student « 


rolled under the scholarship program 


Those eligible for the scholarships inclu sons alia 
laughters of those emplovees who have completed it 
least five vears of accredited service with the company 
Kmplovees under 23 vears of age also are eligible if they 


haan completed at least one vear of service with Can 


Winners of the scholarships will be chosen by 
scholarship selection board composed of Elwood C. Kast 
ner. dean of admissions and registrar, New York Uni 
versity; Nicol H. Memory, Director of Admissions, Stevens 
Institute of Technology. and Edward S. Noves, chairmia 


Board of Admissions, Yale University. 
FAIRMONT OPENS MEDFORD PLANT 


More than two thousand food dealers, hotel and 


restaurant men attended the formal opening of the new 
distributing plant of the Fairmont Foods Company, 327 
\ivstic Avenue. Medford. Massachusetts. on October 26 


This modern plant is fully equipped with the latest 
facilities for the distribution of frozen foods, poultry, eggs 


butter and frozen eggs. Automatically refrigerated room 


ind freezers. offices. and warehousing facilities occup 


15.000 square feet of floor space in the one-storv building 


IT PAYS TO USE R&M QUALITY FILTERS 








WRITE: REEVE & MITCHELL 
300 SPRUCE STREET ° 
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PHILADELPHIA 7, PA. 
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eal The previous Boston branch of the Fairmont) plant HONORED FOR 30 YEARS OF SERVICE 


incl was located on Commercial Street for nearly forty vears. Its In recognition of Dr. John W. Bartlett's 30 years of 
new location enables the firm to give more customers outstanding service to Rutgers University and to dairs 


speedy, efficient service. William Speer, manager of the 











su] farmers in New Jersey and the Nation, the Cooperative 
inst Boston plant, has been here for three years. He was trans Inter-Breed Cattle Association has established a perpetual 
¥ ferred to Boston from the Fairmont branch in Philadelphia trophy to be awarded annually to the best dairy student 
y 1 the short courses at the College of Agriculture 

and Announcement of the “Tohn W Bartlett Perpetual 
ee OPS SUES NEW YORK DAIRY lrophy” was made by William Brainard of Far Hills, Inter 
ail \ treble damage suit charging a large Manhattan Breed president, at a testimonial dinner for Dr. Bartlett 
the dairy with making over-ceiling sales of its milk and cream 

products was filed recently in the U. S. District Court for 
the Southern District of New York 
ie The action was filed by U. S. Attorney Myles J. Lane 
Uni against Amity Dairies, Inc., after an investigation by OPS 
ieee enforcement officials who described the defendant as a 
iain large supplier of restaurants, luncheonettes and public 

schools. 

The complaint seeks to recover $1,200.96 in trebl 

damages for the government for allegedly willful viola 

tion during one week ending November 8, 1951, but 
and OPS officials explained, it was left open for possible addi 
HEM tional damages should investigation reveal any other al 
327 leged overcharges. 
»6 oad 

rhe defendant is specifically charged with violating 

latest pricing sections of the OPS area milk price regulation 
eggs which governs the New York metropolitan milk marketing 
oom irea. Ceiling prices for milk and milk products are set os 
cups wcording to prices permitted producers in the area as 
ding calculated by the Federal Milk Market Administrator. 


“FOR THE LOVA MIKE, JOE! DONCHA EVER GIVE ‘EM SALT?” 





yrow | / buy OXCO’S HULL deck scrubs 


Good cleaning of your floors and 

* vats requires a filler material with 

enough stiffness to cut through 

: congealed fats and grease, com- 


bined with fine filler to do a 

thorough scrubbing job. Genuine 

Florida hand-hackled, hand- 
— drawn palmetto fibre—processed 
to our particular specifications in 
OXCO’S own Florida plant— 
gives you top performance and 
extra long, economical wear. 
OXCO’'S “HULL” Deck Scrubs 
‘give you plenty of this best of 
natural fibres—trimmed and flared 
to meet your needs. “HULL” 


palmetto deck scrubs are sure to 





give the service you're looking 


for—try them on your next order. 





Your own dairy supply jobber can 
probably send you OXCO'S "HULL” 
Deck Scrubs from his own stock—or 
can get them for you— quick. 





OX FIBRE BRUSH COMPANY, INC. 
seeoenicx Lelablahed /S84 maati ano 
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it the Nassau Tavern Princeton lwo hundred persons 
ittended. 

Speakers at the dinner included Willard H. Allen 
stute secretary of agriculture, and Dr. William H. Martin 


College of Agriculture and Ex 
Joth men pointed to the 
Bartlett ind his staff 


dean and director of the 


periment Station ichievements 


in dairv research made by Dh 


As chairman of the Dairy Department, Dr. Bartlet 


directs activities of the Experiment Station's 1.000-acr 
dairy research farm in Sussex County 

Charles A Thompson Extension agent leader at the 
College vas general chairman of the dinner comunittec 
ind KEdwin A. Gauntt, Cranbury. was toastmaster \ sel 


ol imported matched luvgeag WilS presented to Dr. Bart 
lett 


& 
EQUIPMENT EXECUTIVE RETIRES 


Canning Machinery Division of Food Machinery and 
Chemical ¢ orporation announced that effective sept mber 
30, 1952. EK. Frank Tullar retired as manager 


Milk Department at Wheaton 


is principally engaged in the 


ot its Kastern 
Wlinois. This Department 
ind servicing of 


Mid 


Herma 


installation 
evaporated milk processing lines employed by the 
western and Eastern evaporated milk industries. 
Grether, former service manager of the Department, suc 
ceeds) Mr. Maney 


issistant service manage 


Pullar as manage George forme) 


manage became service 
Mir. Tullar’s association with the company dates bach 
to 1920 when he Manu 


inventors and 


joined the Anderson-Barngrover 


facturing Company in San Jose. California 
producers ot ev uporated milk processing lines whic h ri voli 
tionized the processing ol evaporated milk throughout the 
Shortly after JOINS this concern, which became 


¢ DI cl 


Division of 


industry. 
Division of Machinery in 
FMC in 
issigned to the « ympany's Milk 
Middle West. He 


Department with 


the Anderson-Barngrovet 
1928, and the Canning Machinery 
1951, Mi 
Department with he 


Pullar was 
idquarters in’ th 
manager of the 


Wheaton 


ubsequently becam 


headquarters established in Hlinois 


Mr. Grether, who joined the company in 1931, was 
Milk 


and in 1946 was appointed supervisor of its Service De 


issigned to the Department as a service engineer 
partment. 
Mr. Maney became associated with the company in 


1937 and was appointed assistant service manager in 1945. 
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NEW MANAGER FOR CHERRY-BURRELL 
BRANCH 


As of November 1, 1952, R. J. McClure, who ha 
wen a Cherrv-Burrell sales representative in portion 
Ohio and Indiana. will take over the duties of Brancl 


Branch. He wil 


ictive 


Manager of Cherrv-Burrell’s Cincinnati 
ucceed R. KR 


ivement yr thu 


has bee in the mat 


( undall W ho 


x 4 is 
Cincimati Branch yw 25 veuars 


h. | McClure s first job atter 


Bob 


ersit I \W isc 


nsin is with the Hvdrox Ice Crear 





Co. in Chicago where he to run test 


m Vogt 


had an opportunity 

National Dairy Products Con 
poration before the Voet freezer was being manutactures 
by Cherrv-Burrell. 


Freezers for the 


\fter rising to the position of assistant plant superin 
tendent with Hvdrox, he left to enter the ice cream busi 
1936 left this business to take a 
position with Cherry-Burrell. Before coming to Columbus 
in Mav, 1938 to take over that sales territory, he worked 


in Cherry-Burrell’s research department and as an_ ic 


ness for himself, and in 


ream specialist. 
Mr. Cundall, until March 1, 1953, will be 
to the Branch After that date Mii 


vill spend all of his time in a new position 


ads sol 
Cundall 


involving 


Manager. 


sales promotion responsibilities. 
James Kelsey, who was formerly connected with th 


Cleveland Branch, has taken 
handled by R. J. McClure. 


REVOLUTIONARY! 


Regardless of varying head pressures—this revolution- 
ary new pump will automatically deliver a constant 
volume of milk. This is accomplished by the Girton Com- 
pensating Impeller*—new in principle and amazing in 
performance. It sets new standards in pump efficiency. 


over the duties formerly 


Write for full details contained in new Bulletin. 


*Pat. appired for 


IRTON |  {ANUFACTURING 


e MILLVILLE. PA 


OMPANY 


EXPORT OFFICE @ 7 Water St., New York 4, N. Y. 
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OWENS-ILLINOIS TO BUILD IN OREGON 


Phe Owens-Illinois Glass Company has acquired ap 
pl <imately 70 acres of land in the Parkrose Area of Port 
land. Oregon. as a possible new glass containe1 plant site 


General Manager of the 


‘Owens-Illinois has surveved 


(:. G. Bensingei company s 
cific Coast Division, said 
numerous sites trving to locate property close to the cente 


f the growing Pacific Northwest market 


He said that glass container sales tend to follow in 


population and cited United States Censis 


ises ial 
one million in the 
1950 


ngures showing al population increase of 


Pacific Northwest from 1940 through 


The Portland site has access to rail and highways 


transportation, pdoviding effective service to all marketing 
ns othe \\ ishington und 


weas states of 


ind) producing 


Oregon. 


* 
HOT DRINK CUPS PUBLICIZE SAFETY RULES 


Continental Can Companys has come mit with a 


paper hot drink cup, called SAFETY SLOGAN which 
te IIs two briet satetyv stories on eac h cup 

‘Life Guard Oscar i little man made of tin and 
paper containers 1s the svmbol used to personity plant 
safetv. Printed in bright red and green, the two-to-a-cup 


pictures show Oscar giving wise words of advice to work 
ers. “Production Teamwork Wins in Safety Too.” “Clean 
\isles Are Safer!”, “It Pays to See the Nurse.” and “Keep 
Your Eves on Your Work. Avoid Waste and Accidents! 


are a few of the slogans 


The message gets to the worker during his cote 


break or at lunch. when he is relaxed and unabsorbed 
nm work The humorous. spritely drawings are designed 
to catch the eve 

* 


OPS CONSUMER ADVISORY COMMITTEE 
ELECTION 


Advisory ( 4 the New York 
Regional Office OPS has elected as co-chairman Miss Heles 
Hall of the National 

Nathaniel Singer of the 
James G 


Safety rules and habits are primary in today’s com Phe Consumer ommittes 


plex industrial plants. Safety rules are easy to set down 


but the safety habits are not so simple to instill. Too often Association of Consumers and Mrs 


it takes an accident to open workers’ eves and then, in Citizens Union 


Was Gbhnornces 


time, thev become careless again recently by Lyons, Regional Director of — the 


‘ ° Gg cy 
imaginative and —- 


reminders 
Bulletin board 
posters and on-machine standard and helpful 
i brisk safety reall 


delivered? East 


Continuous. well-timed 


that “Safety Pavs” are the only solution Phe OPS Committee has been in the process of organi 


It will meet henceforth on the 
ional Office. 70 


signs are zation for about six weeks 
ft everv month at the Reg 


Manhattan 


second Thursday 
10th St 


but where else can message. that 


catches the workers’ eve. be 


ERIE KEYSTONE 1s my name—riv AUTOMATIC, 


THRIFTY, CLEAN , POWERFUL, FRUGAL WITH OIL OR GAS — 
PUSH A BUTTON TO START ME —I'M AS FLEXIBLE AS A 


FLAME, NO NEED TO BANK ME OVERNIGHT— JUST BANK 
THE SAVINGS | EARN EVERY HOUR | OPERATE / 



















THE ERIE Keystone Steam Gen- 
erator is a 2-drum water tube 
boiler, heavily insulated and steel 
cased. It is standardized in ca- 
pacities from 75 h.p. up, shop 
assembled and equipped for 
automatic oil or gas or both firing 
methods. It offers big boiler per- 
formance in small cubage—a 
fast steamer fully automatic and 


requires no brickwork —no stack. 





i For complete details write for 
s& 
"erat io BULLETIN SB38 


BY 
ERIE CITY IRON WORKS xe, 4a. 
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INDUSTRY PROBLEMS 
(Continued from Page 32 
ANSWER 


tion of milk will vary from animal to 


Because the composi 


animal, and even in the same animal 
at different milkings, it is natural to 
expect that there will be variations in 
minerals, vitamins, and sugar between 


the various breeds of dairy cows 


Figures are available for the min 
erals present in the milks of various 
breeds of animals, but these data are 


back to 


1913. There is some reason to believe 


not recent, dating before 
that these analvses, while accurate for 
the samples tested, would not apply 
pertectly to modern milks. Forty vears 
of selection and breeding have materi 
characteristics — of 
thei 


ally changed the 


milking animals and secretion 


Also we must remember that avei 
age figures can be misleading. Any 
given sample of milk would give vou 


different results on analysis. 


The following table shows that the 
animals with higher fat tests usually 


have more milk sugar and minerals. 


Breed Fat Milk Sugar Minerals Protein 
Jersey 5.1 5.04 0.75 3.80 
Guernsey 5.0 4.98 0.75 3.84 
Ayrshire 3.9 5.02 0.69 3.34 
Shorthorn 3.6 4.89 0.73 3.32 
Holstein 3.4 4.65 0.68 3.15 


The difference in fat content may 
be very great, the difference in sugar 
and protein is less, and the difference 
in mineral content is very slight in 
The 


minerals may be slight, but 


amount of 
a cliffer 
ence in the kind of minerals may be 
know that th 


which is 


deed. difference in 


very important. We 
milk 


nutritionally is tied to the 


calcium of extremely 


inportant 


protein; we can expect that animals 


with 


proteins will have 


more More 
calcium also 
We doubt seriously that a diffe: 


ence in the breed of animal producing 
the milk will have any significant nu 


tritional effect in mineral supply 


Phere are differences in vitamin con 
tent. The fat-soluble vitamins, prin 
cipally A and D, generally are found 


in greater concentration in high fat 
milks, and to a lesser extent, the wa 


ter-soluble vitamins behave the sam 


While you can see that the natural 


high fat milks usually contain more 
of the other constituents, in some cases 
an extra price to the consumer may 
not be justified by the increased con 


tent of minerals and vitamins. 
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TRUCK TOPICS 
Continued from Page 48 
supply houses to deliver them and. bill 


the main shop 


It is hard to say how much money 
this has saved the company, because 
it is already obvious that the trucks 
are going to live longer, and the plan 
has not been in operation long enough 
to determine the life. They are op 
erating cheaper so far as mechanical 


maintenance is concerned and. there 


is much less trouble with drivers aud 


road failures. 


About $10, 
QOO per year is saved in ferrying the 
from. the 


One saving is certain 


trucks to and main shop. 


So far no drawbacks have been 
discovered 
° 
LOW FAT FROZEN DESSERTS IN 
INDIANA 
Through the coordination of — the 
State Health Department Dairy Ad 


visory Committee, the industry-wide 


action of 
the Board of Directors of this 


ice cream meeting, and by 
Associ 
ition, a definite policy on the possible 
manufacture and use of a low-fat 


frozen product has been idopted 


In a written opmion dated Septem 
ber 19, Hartsock in Marion 
County Court ruled that. it 
was lawful to make a low butterfat 


frozen product for the preparation and 


Judge 


Superior 


use in malteds, according to a release 
from Indiana Dairy Products Associ 


ition. 


The opinion was very limited be 


cause of the nature of the complaint 


It probably means that a person o1 










150 DIMES =, 


\\ 


Z 


1 DAY OF PHYSICAL 
THERAPY 








JANUARY 2-31 





company can prepare and use. si 
a low buttertat frozen product as 
ingredient in malteds prepared 

that person or company. It does 

necessarily mean that the product cai 
be manutactured and sold to oth 
persons or companies, even if its ulti 


mate use is an ingredient in a malted 


Phere are no copies of the writte 


opinion available. It would seem that 
the decision does not open the door 
to the regular manufacture and sak 
of such a product either in bulk or in 


package. 


Phe industry and the Indiana Dairy 


Products Association are requesting 


the State Board of Health to tak 
achon im allowing the manufactur 
of a “milk shake” low mi.k-fat frozen 
product to be unflavored, uncolored 
and to be sold in bulk only . bulh 
meaning containers of not less thar 
2% gallons. The recommendation is 
that the frozen product contain a 
minimum of 2.0% B.F. and a maxi 
mum of 3.5% B.F. Total milk solids 
exclusive of milk fat, would be a 


Other 
would follow the pattern of proposals 
Federal 


minimum of 11%. ingredients 


considered by 


Food «& Drug. 


now being 


It is now a question as to: what 


State Health Depart 


legally can use to allow. thi 


procedure the 
ment 
manufacture and sale of such a prod 
uct. It would seem that a regulation 
logical means to 
would take 


about 90 days to allow the product to 


would be the most 
follow such action 


be sold legally. 


The Tompkins Ice Cream = Cas 


which bv recent lower court ruling 


prohibits the manufacture of a veg 
table fat frozen product, had not been 
appealed up to Oc tober 14. The dead 
ippeal 


line date for filing motion of 


was October 17 


The Ice Cream meeting group, rep 
resenting 33 ice cream manutacturers 
and the Board of Di 
rectors adopted the following motion 
It is felt that it is not 


have 


Association s 


desirable to 
i substitute fat frozen product 
at the current time, but should ‘it: bi 
legalized, it be recommended to the 
State Board of Health that the 


mendations of the International Asso 


recom 


ciation concerning the control of the 


product be properly carried out so 
that such products be sold with proper 


control and identification 
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SI EX-CELL-O ANNUAL REPORT WINS CHERRY-BURRELL APPOINTS 
as APPROVAL BOERGERT 
rN In the final ratings of th ne John Cherry, president of Cherry 
, ent yard of judges in the 7 prvi id Berell Cocporation, hes snmwanced 
Ud ol S 0 ‘ te t » 
3 1 “ wl Urvey ! ye {eports the appointment of John EF. Boergert 
othe v-Ce Q) Corporatio a trot was 
| " — : is Controller. Mr. Boergert, a Certi 
Soult ndged as having the best annual re : 
: fied Public Accountant and a graduate 
alted port of the machine tool industry 
of Northwestern University, has been 
for the second year The bronze , 
ritt "in with Cherry-Burrell since 1936. He 
t] Oscar of Industry” trophy was pre 
ny that : : ‘2e ( > OS 
| sented to H. Glenn Bixby, Ex-Cell-O will be succeeded in his former posi 
Coo! ( ( Vv Le a) 
ee president, at the Annual Awards Ban tion as Act ounting Manager ol 
Sak > 2 ? 
quet in the Hotel Statler, New York Cherry-Burrell's | Cedar Rapids Divi 
ie) ! sit > 
= Octcher 26. ion by S. W. Delzell 
A total of 5,000 annual reports was . 
Dairy considered this year in the interna RUSSEL 
esting tional competition, the twelfth in the L OF ——— PRODUCTS 
» take series of surveys, and these were IES 
actin judged in one hundred industrial B. Charles Russell, sales representa 
frozen classifications for the “Best of Indus . Ca a tive of Whitson Products Division of 
lored try’ awards. In the machine tool cate nals” Richard W. Lambourne, presi the Borden Company in Pennsylvania 
bull Ory Monarch Machine Tool Com dent of the National Federation of Ohio and Maryland died suddenly TD 
thar pany was runner-up for top honors Financial Analysts Societies; Elmer Caldwell, New Jersey on October 23 
On Is vhile Cincinnati Milling Machine Walzer. financial editor of the United He was 45 vears old 
ain a placed third Press; Mrs. Denny Griswold, pub 
— Phe jury that made the final sele« lisher of “Public Relations News uid Mi Russell had been associated 
solids tions is headed by Dr. Carman G Hollis Holland, national authority on with Whitson Products since 1940 
he Blough. C.P.A.. Research Director of typography and calligraphy. ‘The ini ind was widely known throughout the 
‘dients the American Institute of Accountants tial screening was handled by a stafl dairy and ice cream industries, He 
yposals | He was assisted by Dr. Pierre R of 20 members of The New Yor! is survived by his widow, Mrs. Frances 
ederal Bretey, editor of “The Analyst Jou Society of Security Analysts, Inc Cobbs Russell, and three children 
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BIG PAYOFF IN COTTAGE CHEESE 
CARTON 

A check for $10,000, first priz 
in the $50,000 Sealtest Cottage 
Cheese Jingle Contest, was appropri 
itely concealed in a cottage cheese 
carton when the presentation Was 
made to Myrs. Katherine Stone of 
Miacon, Georgia Mrs. Stone was 
greatly surprised when she opened the 
carton and pulled out the big check 


us no previous announcement had 


' 





heen made that she headed the list of 
1,713 prize winners in the nation 
wide contest. 

The carton containing the award 
was handed to her by W. S. Oben 
shain, Jr, of Atlanta, Georgia zor 
manager of Southern Dairies. bic 
Obenshain to 
Daniel 
Macon salesman for South 


Accompanying Mi 
present the top) prize were 
Edge, Jr. 
ern Dairies, and Matthew Connor ot 
Pucker Wayne and Company, Atlan 
ta advertising agency. All checks 
from the $10,000 first prize through 
the 1,400 seventh prizes of $10 each 
were delivered locally and in person 


by Sealtest representatives 


Winner of the 
$5,000 cash is Mrs. Philip M. Rizzo 
Williamsville, New York, and the third 
prize of $1,000 cash went to Mrs 
Robert Spain, Tulsa, Oklahoma 


The Sealtest Jingle Contest was o1 


second prize ol 


ganized to promote merchandising and 
sales of Sealtest Creamed Cottage 
Cheese. It was the first of its kind to 
be conducted by Sealtest for the prod 
uct. Keen interest was shown by 
dealers who distributed thousands ot 


entry blanks to customers 


oy) 
THATCHER AND McKEE 

CONSOLIDATE NEW YORK OFFICES 

Effective October 20, both the of 
fice tor the three glass container divi 
sions of Thatcher Glass Manufactu 
. in New York City 
ind the office for 
\Mickee Glass Division moved to a 
new location at 11 West 42nd Street, 
New York 18, N. Y., Rooms 1606 


1623. The new telephone number fo 


ing Company, In 


Chatcher’s new 


ll divisions is LOngacre 4-9292. The 
head office for all divisions will re 


main in Elmira, New York. 


OL 
99 
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“COULDN'T YA SHORTEN IT A BIT AN’ 
JUST SAY ‘2 QUARTS OF MILK‘?” 


y gisheP 


CRY. PKG. NAMES D. L. ANDERSON 
TO MINNEAPOLIS POST 
Andersor 
to Manager of the Minneapolis Branel 
of The Creamery Package Mtg. Com 


pany Was 


Che promotion of D. | 


recently announced — by 


James L. Brazee, Director of Sales 





He will relieve E. J. Fahey who will 


continue, however, to serve in an ad 


visory capacity. 


Mr. Anderson first joined Creamery 
Package in 1937 as a salesman tor 
the Omaha Branch. In 1941 he was 
transferred to the Minneapolis Branch 
as assistant sales manager and served 
in that capacity until his recent pr 


motion 


MEYER NEW ADVERTISING AND 
SALES EXECUTIVE AT POTTER 
AERONAUTICAL 


Jack Mever has left the Food In 
dustry Section of the Industrial Divi 
sion of Minneapolis-Honeywell _ 
accept a position as Manager of Ad 


vertising and Sales Promotion wit! 
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Sani -Watic Pressure “Type 


ptatomatic Electuic Water Wreaters 
Built for Dairymen — All Sizes 


There's a Sani-Matic for every need! Large sizes for dair lant use. Smaller sizes 
y g y 


for hot water supply for feed, tempering drinking water, calving, and other farm 


requirements UL approved for safety 


Efficiency above standards of National 


Electrical Manufacturer's Association. See your dealer or write for complete information 


THE SCHLUETER co., Janesville, Wis. 


Dairy Equipment that Pays for Itself — Then Pays You 
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Review 


the Potter Engineering Company ol WESTERN STATES DAIRY 
Newark, New Jersey. In his new ca CONVENTION PROGRAM 
pacity he will be responsible for the ‘Crossroads for Decisions” will b« 
sale of Potter Flow Meters in many the theme of the annual Western 
fields. including the dairy industry States Dairv Convention scheduled fc 


Mr. Meyer went to work for Minne December 7th 


ipolis-Honeywell immediately — after 


to 10th at the Cosmo 


politan Hotel in Denver, Colorado 


vraduation from Cornell University An outstanding line-up of speakers 
where he studied Dairy Engineering has been scheduled, including such 
hood Lechnology, Journalism and Ad men as Al Wentworth of Borden & 
vertising. As a member of Honey Company; Alva Claxton of Beatrice 
wells Market Extension Division, this Foods; Al Woodrutt from Mojonnies 
training was applied to further the use Bros.; Bob Hibben of the International 





f automatic control equipment in the 


Food and Dairy Industries. During 








this period, he became known to the 
readers of dairy trade publications 
through his frequent contributions of 
ticles dealing with the application 
of instruments and controls to dairy 


processing problems 


In his new position, Mr. Meyer will 


be responsible for furthering indus 
| uv 





trial sales of the novel Howmeter de 
veloped by the Potter Aeronautical 
Company. A sanitary model of the 
Potter Flow Meter has already been 


designed, and will undergo field tests 


0 ay 


i ane 
77) Nyc 
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in eastern dairy plants in the nea “1 JUST THOUGHT THIS WOULD BE A 
GOOD DAY TO PICK UP THE EMPTY 


future 


BOTTLES.” 





Subscribe to the 
“VITAL MAGAZINE”’ 
of the 
FLUID MILK INDUSTRY 


American 
MILK REVIEW 


Circulation Department 


92 WARREN STREET NEW YORK 7, N. Y. 
Please enter or extend our Subscription for period checked 

below 

NAME TITLE 

FIRM 

STREET 

CITY ZONE STATE 
3 Years $5.00 2 Years $3.50 1 Year $2.00 





THE HAY 


5 STOCK SIZES 


Association of lee Cream Manulac 
turers; Dr. W. H. Smith of the Bac 
teriology Department, Utah State Col 
lege; George Neeley, National Asso 
ciation of Sanitary Milk Bottle Closur 
Manutacturers; Harvey Robbins, Par 
iffined Carton Research Council; Paul 
Beck, International Association of Icé 
Cream Manufacturers; and Lloyd 
Wickwire Cling = Peach Advisory 
Board 


Gene Flack, sales counsel and di 
rector of advertising of Sunshine Bis 
cuits, Inc., will be the features 


speaker at the special luncheon ¢ 


sponsored — by the American Dairy 
Association of Colorado and will high 


light the merchandising program 


The newly formed Rocky Mountain 
section of the International Associ 
ition of Milk and Food Sanitarians 
will hold their first annual meeting in 
conjunction with the Western States 
Dairy Convention. Two speakers si 
lar scheduled tor this meeting are 
Ralph L. Horst, Chief, Denver Dis 
trict Federal Food and Drug Admin 
istration, and Bill Hoskinson of the 
Arden Suntreze Company, Salt) Lak 
City 


NES 





























Number | Price Each Lightweight 
Model Size Packed to F.0.8 
Carton Cleveland Sturdy 
Rust-Proof 
4s 4 Sq. Quart Bottle 10 38 am 
+ Sua So Plated Finish 
Sanit 
6S 6 Sy. Quart Bottle: 6 .60 watied 
Convenient 
4R 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
24%4SR| 2Sq. or Rd. % Gal. Bottle 10 Al 
2440 2 Oblong V2 Gal. Bottle 10 Al 
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Roll-Easy Dollies « 
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Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAGMES The Haynes Mfg. Co. 


nd Ave. « Cleveland 15, Ohio 


Roll-Easy Casters *« Table Carts « Can Corts 


Snap-Tite Neoprene Gaskets + ‘'SLIP’’ Chain Lubricont 








USING OUR SEPARATOR 
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pH Meter 


HIS is a low priced batters op 
erated pH Meter of utmost sim 


plicity. Model 125 works with 
only 3 ordinary radio batteries which 
vive 2.000 hours of service. This has 


heen achieved by the use of the most 


idvanced designs of  subminiature 


tubes and circuits. Operation and 


greatly simplified 
Accuracy of 0.03 > pH is” reported 
While the pH Meter is primarily in 


tended tor 


mamtenance are 


battery operation t sta 
hilized power supply unit can operat 
from the AC 


line without batteries. 


the instrument powe! 


Write to Photovolt Corporation, 95 
Madison Ave., New York, N. \ 


Refrigeration 

ISTTORS to the Dairy Industries 
Exposition in Chicago witnessed 

the first showing of a new am 
monia Compressor of up to 200 tons 
capacity manufactured by The Cream 
ery Package Mfg. Company of Chi 
cago. The new model is called the 
6H Type “K” 


and is the largest of CP’s 


Ammonia Compressor 
Type “Kh 
Multi-Cylinder Compressors 


A DOZEN 
STEAM BOILER POINTERS 
FROM 


—<€erve C... 


Check off the boiler advantages that add up 
to economy in your dairy plant operation! 
Dependable Designed for overload 4 
Self-contained Rugged construction 
‘ Compact VV Safe 


Easily Cleaned Lowest operating cost 


ae mee ew 


Coal, oil or gas fired \/ Easily maintained 


6 to 250 HP (actual) \/ Maximum combustion 


¢ 


Leffel's generations of boiler- 
making experience assure you that 
your next boiler will be your best 


— if it's a Leffel. DEPT. AM 
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Write for descriptive catalog 


The James Leffel & Co. 


established 1862 


The 6H. is compact in design and 


requires on more floor space than 
many lowe capacity Compressors. It 
incorporates all the features of othe: 


CP Type “K’ 


full water-jacketed cylinders, watet 


compressors, including 


cooled seal bearing, oil cooler, forced 


feed lubrication, automatic capacity 


control unloaded starting and CP 


shatt seal 


Phe 6H is a 6 cylindei 
pressor, At 


64x 5 com 
20 pounds suction line 
pressure and 155 pounds condense1 
pressure, it produces over 108 tons 
of retrigeration 
at 45 


tons. It is 


with suction pressure 
pounds, it will produce 209 


sturdily built and engi 


neered tor years of top. efficiency 


service, 
available 


Package Mie 
Washington Blvd 


Descriptive bulletin — is 


Creamery 
1243 W 
Chicago 6, Il 


from The 


Company 














Floating Thermometer 


Hoating ther 


easy reading 


NEW all-metal 

mometer of the 
dial type, which can be ac 
curately read without removing from 
the tank or vat, has just been mat 
keted by the Weston Electrical Instru 
ment Corporation, 617 Frelinghuysen 


Ave., Newark, N. J. 


Streamlined design makes cleaning 
easy and minimizes the possibility of 
product contamination. The scale has 
bold, legible marking to permit quick 
readings while the thermometet Hoats 
Phe accuracy is plus or minus 1°! 
over the entire scale. It is regularly 


supplied with a range of 50° to 
150°F., and stem length of 5”, al 
though other ranges and spec ial types 


Cah be provided. 








SPRINGFIELD, OHIO 


THE CAMPBELL 
Sue | TWEED MILK CARRIER 


FOR PYRAMID OR FLAT TOPS 


@ Sturdy and convenient. 
@ Requires no special machinery. 


FOR SAMPLES AND INFORMATION WRITE DEPT. M-112 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 
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Tank De-Icer 
NEW TYPE stock tank 
is made by the Rhinehart Com- 
1127 Polk St., Fort 


Designed to provide the 


de ice! 


pany, 
Wayne, Ind. 
maximum size opening even at 50 
below zero, the Rhinehart de-icer is 
reported to be safe and easy for ani 
It is the 


only de-icer on the market that can 


mals to nose down to drink. 


he « mmpletely serviced by the user. 


\ll replaceable parts are available. 


It is made of heavy-duty water-proof 


plastic . no corrosion. Copper-en 
closed 600-watt heating element with 


thermostat. 


snap-action 


Condenser 
MONG THE LATEST addi 
tions to the line of condensers 
Standard Re 
frigeration Fillmore 
St.. Chicago 24, Ill, are the 
How Shell and Coil 


cabinet air 


manufactured by 


Company, 3535 


Cross 
Condensers de 


signed for conditioners 


and other installations where space is 
limited; the vertical 3-ton model being 


only 8%” O.D. by 16” high. 


Low water pressure drop is a fea 


ture ot these condensers which Can 


he used either with city water or with 





Oe 


cooling towers. They are currently 


ailable in capacities ranging from 


ls tons through five tons and tested 
to 300° Ibs. 
Standard 


with 


pressure. If desired 


condensers may be had 


ASME stamp and certificate 


December, 1952 


Filler for Small Dairies 
HE NEW Triangle-Bagby Model 
R-4 Filler opens fills, code dates 
ind closes—quarts, pints and half 
quick 
speeds of 8 to 24 containers per min 
t-station filling fea 

} 


. with each station filling !2-pint 


pints with change-over at 
ute. It utilizes a 
ture .. 

. thereby enabling it to obtain rel 


atively high produc tion without costly 





This machine IS 


foaming 


and Messy 
especially suitable for small and m« 


dium-sized dairies 


Absolute accuracy of filling is guar 


inteed. A patented rotary piston op 
eration pre-measures quantities to. the 


exact ounce In addition, automatic 
controls are provided to prevent waste 
milk in the 


empty carton is not beneath the filling 


ind spillag of event an 
nozzle—or in the event the paper cal 
ton has not been completely opened 
Other 


svstem 


before filling features include 


a defoamer 


kon complet information about thr 


R-4 Triangle 


Bagby Milk Filler, write 
Bagby — Division Triangle Package 
Machinery Co 6635 W Diverse 


Ave., Chicago 35. Il 
e 


Plastic Packaging 

ATEST DEVELOPMENTS | in 
|. packaging protection, economy 
and sales appeal for a wide va 
riety of products are presented in the 
1953 Guide to Improved Packaging 
with Bakelite and Vinvlite Plastics and 


Resins.” 
More than 60 photographs illustrate 
packaging vinvlite 


Bakelite 


ipplic itions = of 


polvethylen stvrene ind 


phenolic plastics and resins. The prop 
erties, advantages, packaging applica 
tions and tabricating methods for the 
various forms of plastics and_ resins 
forth under six head 
Coatings, Molded and Blown 
Plastics, Sheet Materials, Film and 
Sheeting, Packing Materials, and Ad 


hesives. 


are clearly set 


ings: 


Copies of this booklet may be ob 


tained by writing to Bakelite Com 
pany, 300 Madison Ave., New York 
¥ oe Sef 
* 
Durable Decal 
MORE DURABLE type decal 
which makes truck decorating 


and lettering possible in a frac- 
tion of the time now required for ap 
plying decals, has bee i announced by 
Decalcomania Com 


Chicago 24 


the American 
1344 Fifth Ave 


pany, 


11] 
Field tests and tests in actual usage 
fleet 


have indicated that the new “R’ typ« 


made by well known operators 


decal not only offers quicker and 


easier application, but also reportedly 
provides outstanding adhesion prop 
erties and unusual durability. It can 
be produced Wm any number of colors 

Itt iy SIAC ol shape ind Ith either 
open style letters or solid background 
designs 


* 
Point-of-Sale Spectaculars 


HIS 30° POINT-OF-SALE dis 
"Dos with the illumination, action 
color and motion heralded by 
Broadway's famed sparkling attention 
through G. P 

The Gund 


provide — the 


compellers is available 
Gundlach & 
lach organization will 


Salescastet for 


Company 


eX lusive 


representa 
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tion in the dairy field of the activated 
“moving message,” for use in a win 
dow location or interior traffic spot of 
outlets of all 


dairy products. 


point of-sale types of 


The moving message presented via 
perforated type, illuminated by a col 


ored fluorescent lamp, is housed in a 


vlossy steel cabinet, 30” long, 5” high 


and 64” wide, as well as a unit, 9” 


high which allows for brand name 


display ° 


The message, legible at distances 


up to 100’, is presented through a 
hammered Jewelite glass panel which 
readability 
are of 165°. The 


repeated every 20 


enables over a sweeping 


sales message 1s 
seconds without 
interruption. The  light-action-colon 
motion spectacular, used in a window 
location or interior traffic spot, can be 


used to focus attention on one. or 


many products 


Bottle Washing 

HREE specially developed bottl 
washing compounds, each de 
signed to meet particular watel 
hardness conditions, are briefly des 
cribed in a folder just issued by Dia 


Alkali 


Ohio, tor dairies and milk plants. 


mond 


Company, Cleveland 


Entitled “Get the Most Out of You 
Bottle Washing Equipm¢ nt,” the fold 
er Give Sa capsule 


Hardnox Soaker 


digest of Diamond 
Alkali, Diamond BB 
Soaker Alkali, and Diamond HW 
Soaker Alkali, and cites 


advantages which each brings to bot 


LO specific 


tle washing operations when used as 
recommended 

ay uilable 
Write to Diamond Al 
300 Union Commerce 
Cleveland 14, Ohio 


Copies ot this folder are 
upon request. 


kali Company 
Building, 


Truck Refrigeration Catalog 
HE HERMAN BODY COM 
"Teas announces the publication 
of a catalog of Retrigerated 
Bodies tor 1953. 


clude refrigerated retail delivery, re 


Bodie S covered in 


frigerated wholesale delivery, and ice 


cream delivery bodies 


Copies of the new catalog may 
be obtained at no obligation from the 
Body Company, 4400 Clay 


St. Louis 10, Mo. 
& 


Container Lid Locks On 
HOWN HERE in 


Lily-Tulip’s newly deve loped con 


Herman 
ton Ave.., 


a stock version 


tainer for cottage cheese is dis 


tinguished by a one-piece, cover-all 


lid that, thanks to an internal seat and 





Avail 


, and 16-ounce sizes, the 


groove, locks firmly in place. 
ible in 8-, 12 
new container offers substantial ad 
vantages to both the cheese produce 


and the consumer. 


For further details, write to Lily 
fulip Cup Corp., 122 East 42nd St., 
New York, N. Y. 


Quart Container Design 
ONTINUOUS 


ling lure of an 


ittention-compel 
around-the-cor 
ner illustration of a beckoning 
refreshing glass of milk is accented in 


in original design for color-imprinted 
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CHR. HANSEN’S LABORATORY, INC. —— 


MILWAUKEE 14, WISCONSIN 





papel fabricated milk quart containers 


through G. P. Gund 


lach & Company 


now ay ailable 


Cincinnati. 


Gundlach’s origination aids mei 


chandising of the convenient “two 
quarts-package” in a handy, easy ca 
rier, because the around-the-corne: 
design provides 2 sides that torm a 
unbroken 


side-by side. 


complet decoration when 


The Gundlach quart container de 
milk, accents 
individual dairy, and 


designation of “ho 


sign features a glass of 


ol the 


itters descriptive 


1 
the name 


mogenized” or “pasteurized” by a 


across the glass. 


ribbon” in type 


Holding Tank 


HE McHal Pank 


Rectangulai 


was engineered for maximum 
stability and capacity in = mini 
mum working space. It can accom 


as much as 11,500-gallon ca 
little as 220 sq. ft. ol 


modate 
pacity in as 


fl orspace. 


This tank is designed to be banded 


{ 


together in units of two or more for 
up to 70% saving in valuable plant 

over conventional 
tanks. Other 


Rectangulai 


working space 
features 


lank are 


corners and flat 


round 
of the McHal 


the large 


storage 


radius 
pitched bottom for easy inside clean 
nd. It is available with front o1 top 


agitation and manhole opening. 


Milk is pumped into the top of the 
tank, 


runs down in a thin film over 


McHale engineered direct 


i spec ial 


Backed by 
More Than 
70 Years 
Experience 
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contact chilled-water section with a Liquid Flow Monitor 





shallow easy-to-clean ripple surface. HE POTTER “Max-Alarm” Sys 
Refrigeration is supplied by a self tem is designed as a safety 
cont ined ice builder and offers nearl warning device for processes Oi 
double the cooling rate due to in equipment where the flow through a 
creased cooling efficiency of a flooded pipeline is not to exceed a given 
water high velocity contact. Sizes value. With a built-in relay having a 
idles larger than 200-gallon available with capacity of 8 amperes at 125 volts, it 
Cound separate “Turbo-Flo” Ice Builders can be used to operate a visual o1 
Address all inquiries to McHale wudible warning signal and also to 
ve ee Co. 3900 E. Mine< shut off a pump o1 close a motoriz ) 
’ ane te See heendes OS Call valve when the maximum limit is ex are dry within one hour, under norma 
two = ceeded. conditions, and attain their optimum 
Sy Cal * The flow sensing unit used witl in scrubability within twentv-fouw 
corel Truck Bodies the system is unaffected by pressun hours. Smudges and stains attendant 
_* NEW LINE of house-to-houss variations in the measured fluid; car to industrial operations Can be safely 
when a i i a ae be used at pressures up to 20,000 ps and easily removed by washing o1 
ill. saat secvice has been an ind at temperatures from 4° Absolute scrubbing. 
er dk nounced by Universal Sales. Inc.. Del to 1200° F. \ new, plastic-bound color book 
accents uware, Ohio, for use on Chevrolet \ signal light on the panel indicates showing 141 new colors is availabk 
ry, and Dodee. Ford. and CMC chassis when the power switch is on and the to plant maintenance engineers at 
= Special features of interest to dairy instrument is operating, while a sec $2.7 Z per cop) 
by a route operators include: adjustable an ond light flashes on only when_ the Write: Bruning Bros., Inc., Main 
es . Pe i; How rate has exceeded the maximun tenance Department 209 EF. Chass 
gle milk case racks, welded drain out a 
Pa Een ae ae value. The system includes a_ reset St., Baltimore 5, Md.. or Bruning 
Tank ei dint Mal cqultenent button for turning off the warning Bros., Inc., Suite 108, International 
Fant i a as light and resetting the alarm relay Trade Mart. New Orleans. La 
iximum uitter the necessary corrective action e 
ie It is possible for the routeman to has been taken 
pam load and unload faster and conse ee ee a ae Pneumatic Controller 
lon ca juently cover his routes in less tim \eronautical Company, 87 Academy NEW CATALOG now ready for 
ft. olf —— St.. Newark. N. J distribution describes a com 


’ pletely new P-4 PNEUMA 
banded hak ° ’ FROL Pneumatic Controller for rat 
, Odorless Wall Paint 


of flow, differential pressure, liquid 


ae = Ly 
a e ) N ENTIRELY new finish. prod level, viscosity, pressure, and tempera 
wtional pie kp uct of Bruning Laboratories, is ture applications. This controller is 
eae — currently being introduced to usable for either single or dual instru 
al ae processors of foods and_ beverages, ment case mounting and for point-of 
d flat Complete information on the new through American Paint Distributors measurement installation as well. This 
: elie Universal Bodies may be secured from from the Great Lakes to the Rio catalog describes in detail the action 
or top the Chevrolet. Dodge. Ford. or GMIC Grande ind components of this controller 
dealer, or by writing direct to Uni Based on an entirely new formula Copies of Catalog C-50 may be ob 
ore versal Sales, Inc., Delaware, Ohi 3ru-Tone is water-free, its vehicle be tained free of charge by writing 
earn Colorful illustrated literature on all ing a 100% alkyd, fortified with rub Fischer & Porter Company, 6890 


bodies is available on request. ber. Walls finished with Bru-Tone Jacksonville Road, Hatboro, Penna 


dirt ct 











FOR Make Mine 
BETTER COTTAGE CHEESE 


Large Tender Curd Chocolate! 
BETTER TASTING—BETTER KEEPING Standardize the flavor of your 


GREATER YIELD CHOCOLATE ICE CREAM with 
USE FORBES DRY MIX CHOCOLATE FLAVOR POWDER. 


F. L COA G U LATO R Simply add to plain mix before pasteurization or at Retin 


d WATER-FREE ° EASY TO USE ° TEMPTINGLY TASTY 
an 


Write or wire for 9 FREE sample and compare 
F-L LACTIC ACID FERMENT CULTURE it — or better still, send us a trial order. 
FLAVOR-LINE, INC. 


845 S. Wabash Ave. Chicago 5, Ill 





















The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
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Classified Advertising Rates HA 
Kindly send remittance with order) . 
Position Wanted ; 
50 word maximum, 50¢ — 2c for each additional word D. . { 
ont Say 
All Other Advertisements c 1s 
Lichtface type: 5c per word ($1.00 minimum 
Boldface type: 10c per word ($2.00 minimum) ~ e ad 
(The name and address should be included in counting the words ‘ 
Keyed Address 
25ec additional in the United States. 
50c additional in Foreign Countries. Say, xv 
When replying to any of the following keyed advertisements please address replies to: 
BOX NO. AMERICAN MILK REVIEW ~ ae — 
92 WARREN STREET NEW YORK 7, N. Due got ct! 
(The deadline for Classified Advertising is the 10th of the cel eocsedins ( 
publication.) , 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular 
display advertising rates. (Rates and mechanical requirements on request 
S 
maaan + 1 : I 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE—New 6-wide Cream- -—* ag? . ge uN —. Milk oo FOR SALE—Like new. 49 8 6 Custard cal 
‘ bottle illers, “ achines, "late . ’ v 7 > ‘ 
ery Package Soaker Washer. Excele (: 3)... undl Heaters, Homogenizers at re Sr. ane yg A oan 
at ‘ , a weer sir saghbaies : taurant, 2212 est ipite rive, 
lent Condition; used 7 months. Price Bottle Washers. Send us your require ration. ti 12 Mane ge 
P a mn ments. Ohio Creamery d Supply Com . 
$850.00. Thayer's Dairy, Delphi, pany, 701 Woodland Avenue, Cleveland . prreere cose, 1 
Ind. 12-M-52 15, Ohio 12-M-52 FOR SALE—1 Model E 12-wide He ey 
Bottle Washer, practically new, at a sia 
FOR SALE One 2-ton Freon Com POR SALE S00) gross Dacre Milk rifice price. Contact Supreme Dairy, All Tis 
pressor. Never used, One 200 gal. Homo I} Lge ~, 45 mm. 1 Bar les St — 3M) s mew. <ahic 12 Men? Se. 
Lenizer Both very reasonable Hough spbions a ri = . * > ny a No 
Dairy, Richmond, Indians 12-M-nv 8 » 4G Paddock Rd. Cincis +2. M53 New Alumi Seal MidWest Hooder 48 cl 
FOR SALE -2 Only 160 gal. ea. ea ——— am Tek 8 eee ee 
pacity Cherry-Burrell Pasteurizers com FOR SALE (rood used equipment for Fhayer’s Dairy, Delphi, Ind 12-M-52 ‘ 
plete with thermometers and Sentinel Wl types of milk plants. Tell us what you | 
Temp. Controls. 1 York-Plite Sweet Wa need and we wil end list of equipmen Cherry Bu rrell GV 10> Valve Filler 51 
ter Cooler with Compressor 1 Young ivailabls with price Mito Diefeld ¢ Oo mm Capping Heads. Eeon-O-Seal DEC 
Refrigerator Blower Thermo Control 1 Watertown, Wis 12-M-52 ping Machine No. 3139 and Ol mm Se 
Sweet Water Cooler with Compressor and n — : . : - ine Hends York Plate Cooler, used onl 
~ Frigidaire Blowers Thermo Control MULLIS BOT! LES FOR a ATE S months, cooling capacity 6,000) Tb. yp. 
1 Fort Wayne S-valve twin hend Filles ‘ HEAD. Ww) sross, 1 ere PHIRDS hour 142 DeLaval Airtight Separator 
md Capper. LT Creamery Package Soaket bir NEW \va lable Inmed ale y. Writs Weal, RG. Wright Pasteurizer. 200 ; 
Livdraulic Teaott le Washer ind C'use : un Dairy Waterbury, ¢ ee — eal. Cherry-Burrell Pasteurizer. Box Tube ” 
Washer with motor 1 Dunean Quick 12-M-o2 Preheater, S pipes high, SS tubing. 300 
Cooler-—G-can capacity. 1 Tey-Flo swee eal, SS Pfaudler Pressure Lo Vat, use 10 
water Cooler 1 2S-foot Bottle Conveve x, wo Mojon se Coole hi ections W msi only 10 months, 1,000 Ib. Fairbanks-Mor 7 
with turn stool and moter 1 Pfaudler (2 tubes high, oo long, all sta nless stee ne Dial Seale complete with 60-gal. weigl 
Pasteurizer Weal complete with moplete with psa aba ' controts Excel can and 200-gal. dump vat mounted as 
Chermometer 1 Delaval Clarifier No ent condition, 32,000.00 each _ Easter unit on heavy steel frame. 25 BB 1!'. : 
20. 1 Waukesha Sanitary Milk Pump Phairy Bau pment Co. Tne. 4-1 (ueens Variable Speed Waukesha Pump. new az 
1 Manton Gaulin Pre-heater pump sand Blvd., Woodside N. ¥ 12-M-o2 head. 2.300-gal. Sweet Water Tank Ag Ml 
motor 1 Lewis Centrifugal Pump witl tator and Coils oxo York Compresset ; 
"1 h Pp. motor 1 uprig rht boiler with auto FOR SALE - TLaoses 120) tube ML Olax, ( I? Compressor, motors and start I) 
matic filling system and Deleo Oj} Burt Ineubators and Laboratory Pasteurizer ers. Reeorders, fittings and tubing at sub ™ 
er 1 Cherry-Burrell Centrifugal Mil ~ Off Bottom Hand Sediment Testers stuntial savings. All above listed article none 
Tester 1 Hot Water Tank Stainles 1 Automatic Babeock Test Bottle Water have been used in Grade A) operation \ 
steel tubing and fittings WILSON Bath. The Esmond Dairy Co., Sandusky, Trimble Dairies, TO6 West Central, Fort 
DAIRY, Wilson, Ark 12-M-52 Ohio 12-M-52 Worth, Texa 12-M-52 











Se, wilt today for 1953 planning chork | aaiaio GUNDLACH & CO. 


r Cincinnati 3, Ohio 
SERVANTS TO THE DAIRY INDUSTRY 
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EQUIPMENT FOR SALE 


FOR SALE -12 Stainless Steel Mill 
| 8.000-gal. cay igituted ! 

l. Excellent « dition PERRY 
hat "IP ME NT COR P 1400 No. Oth St 
, ze, © 12-M-5 


One Model D-1A) Bagh sour @1 


is TD) Gin empty ¢ e Washer, © 3 
1 Oukes & Burge ! square Tornade 
vasher, 150 cans per hour. 1 Mode 
(* Cherry-Burrell bottle washer 12 wide 


$2,000.00, 1 T2-wide Heil quar 
Model E.PLD.. good econdit 


SZ.000.00. 1) Model RODE. Westph 
rifier, 22.000 Ths per tnt stat ( 
ied 1 vear. S2B.500.00 1 d’erna 
120) minute l also used, 1! 
82,500.00, 1° G-160 Cherry-Burt 
rh wv filler, good condition, $1,200.00 
1 G-100 Cherry-Burrell filler, rebuilt. 2 
te ty 2 


pint bottle S1.200.00, 1.8 
e Girtor tt | 


ed: in original erate w cle bottle 
evor. Will discount §$1.400.00 Davis 
Supply Company, 2134 So. Saginaw St 


it SS Plates, 6.000 Ib 
enpaeityv. Ceool pasteurized m Ik to 145 
Hoey, SVBLO00L00 L5OO © SS Stornaws 


| k (meets all sanitary re lirements ) 
SP OWWOOO, King Zee Mode DOS, 
pee ity 3.700) Tbs... eluding water ere 
iting pump, S00.00. Creamery Packag 
SOO val. Pome. late type nnitury oma 
$1,500.00 No. 166 DeLaval Ain 


rig SS) Dise. Clarifier Also include 
Separating Bowl with SS Dises, $1,800.00 
No 136) Delava Air-Tight SS Dis« 
Clarifier, Price $900.00. Hamilton Dairy 

npany., TOAT West Toth Place, Ch 

20. 1 12-M-52 
FOR SALE —-150 ga 


Jensen SS Vas 


Pusteurizer 100 to 300) gal. SS 
eurizer S500 Ib. York ind 117.000 
(creamery Package ort time yee 

eurizers : 350, Go0, nd TOOO) enl 

( resmer Pac ine plate eoole: 
ule et Ss pla ' 24 1 ap 

rhsvee ! ‘ SS 
J SS en) ‘ mwoler _ \ “ 7] 
itv “wee waite fcompbinat 
11M) Ib. SS weigh « | senle wit 
1.700 1b. SS receiving t; Lathrop P 
SPM ean washer. 6.000 and 20.000 
DeLaval Clarifiers: 3.000 and 4.000 
callon Glass-Lined Tanl (By-produet 


milly) ban XM DBuflova | eee 
Milk Drver Mit er desirable P 
is Fillers, W el Homogenizer 








EQUIPMENT FOR SALE BUSINESS OPPORTUNITY 


FOR SALE-A ¢ Hi. Dutton Keono Want to represent o prokerage 
mist 385 hey Automatic Steam Generator rus munutaucture vent, | ‘ { Dx 
wo veurs old. Goo mid excellent ind Ice Cream supplies and equipme 
iv. Boaz Dairy Products, Ine., Collins (Connect < at present Ke 


lle, Va. Phone 3301 12-M-52 Tennessee, Headquarters in Lou 


Kentucky Available January 1 l 
FOR SALE—-1 Girton Case and Bot clini wnlusaies saenialonad Re 
tle Washer 1 Milwaukee Bottle Filler . Mae SOA one oo rR 8 
1 Drop Ta 22 vross n - 12M 
juart bottles. Ferry’s ID m4 | | 
vay, Buffalo 6. N.Y 1?-M-Av SKIM MILK WANTED | 
lv whe desire TT ‘ itlet, S 
Mace F.F.A (Cherrv-Burrell Fruit whole mill , for cheese lo 


Feeder, One Rice & Adams Rotary Cat essed 0 premise Oculio New Y 
Washer. One 35 h.op. Seotch Marine Boi State on eurby. Tle ‘ mt we 
! I. N. Hagan Ice Cream Company, ess you need tendy aecou \ 


Uniontown, Pa 





‘PLANT FOR SALE 





FOR SALE Twenty-eight) vear old 
<stalinteus adie Wauseon ee eon HELP WANTED 
wher, in Kast Central Wisconsin. Three WANTED —Quality conti per 7 
te model trueks. All good equipme w dairy plant located in Mid-South. Ma 
Moder ew building which can be lease must have technical t ining or equiva 
for a rensonable umber of ears, Compe lent in ex perience dom igvem tq 
normal. Tdeal for i i « \ fiention J uitina \“\ 
(ow ! s thie 1 re s and Wi ting p laborator inal ft ng 
ine }) hi esponsibilitie Reply clan, after which dutie Will be Assista 
Box 25, care P this | ies N Superintendent in charg f Qua ( 
12-M-Az trol Excellent opportunity for 


nt in expan company, Sal 


Small modern Dairy for sale. meee ay Daten rarely Mh 
Excellent equipment; wholesale and 
‘ : 12 Mae 
retail routes. Write to Box 216, : 
SALESMEN WANTED TO SELL AS 
Moab, Utah. 12-M-52 SIDELINE WELL-KNOWN LINE O1 
N tEAM BOTTLES. Wi 
eT T ik plant in MILK AND CREA 1 BOTTL W 
“3 “ 


pretet mel pre 


KRepls to Box 297. care of th iblien 


Small m 


wesetn loeated ment Twin Cities 


! cl “) ! ! \ on ’ 
ised as milk receiving plant wit up one Territo 7 N I New Jes 
SO.000 Tbs. milk received daily Be : ov. VWrivenditan Ne Wark atte 
toker, well, York ammo COMpPresss i alias 1 i he  Walhe ‘ 
sweet water system and all equipment rao R m0 | —_e So ant 


- ee ie oe Se Brooklyn, N.Y 2M 
ippres ed "Writs ‘in B01 pete ee Plant Manager w th wick 
Wilk Reriew, 320 No. Michigar Ave rience in all phase lain pp 
Chicago 11, HI 12-M-52 mod ret 

Milk Plant, new modern build- wa, No J. Tel. 122. 12-M 
ing, new equipment. 4 trucks, 
1,600 qts. in winter; 3,000 qts. in POSITION WANTED 
summer. 190 acre farm, 58 head Position desire 
of cattle, barn, 2 silos, full line of reagan asian tance at 
farm machinery, modern one-story, is laboratory and production su 
9-room home. Price $85,000.00. =—* 
Small down payment to respon- ae 
sible party. For further information, of small 





tie 1v-M 


telephone 260J, Boonville, N. Y. twenty thousan ear taigPangl 3 
ne ee Se 


Kkeenelle 


Stainless Steel Sponges 


for Faster, Safer, more Efficient and Economical cleaning in 
the Dairy Industry. 


Guarantee Every Kleenette sponge must give the fullest 

satisfaction in Durability, Performance, and Quality or full 

purchase price will be refunded as stated on every box. 
Compare - Make the smart decision - Buy Kleenettes 











AVAILABLE THROUGH JOBBERS. 
MANUFACTURING CO. 


KLEENETTE 


December, 1952 


-COAST TO COAST 


1160 N. HOWE ST. CHICAGO 10 iit. 
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POSITION WANTED 


M.1.11 graduate, schooled and exper 
enced 1 engineering and management 
techniq ies seeks challenging opportunity 
is General or Plant Manage of dairy 
dant operation. Ten years production and 
ales experience with one of tion's ]at 

t and most progressive dairies, three 
ears as Chief Industrial Eng 
netal products industry. Reply to Box 


12-M-52 


299, care of this publication 





MISCELLANEOUS 


MOTOR CARRIER SERVICES avail- 
able to and from practically all 
points in Virginia, Tennessee, North 
and South Carolina, Maryland, 
Georgia, West Virginia, Ohio, In- 
diana, Florida, Alabama, and Ken- 
tucky, transporting dry milk, con- 
densed milk, raw milk, cream, and 
dairy equipment. Van and tanker 
equipment. Inquiries appreciated. 
B. K. Barb Trucking Co., 611 Oak- 
view St., Bristol, Va. Phone: North 


2342 collect. 12-M-52 
FOR SALE Dairy orange-ade base, 
sweetened. Mixes one to six with water 


No sugar needed. $1.60 per No. 10° tin 
One ean per case tree for sampling W rite 
for sample. Bradway Chocolate Com 
pany, New Castle, Indiana 12-M-52 


Anyone can test Milk & Milk Produet 


for accurate acidity in six seconds——by 
using the Oxyphen pH Testing Paper 
specially designated for milk Oxypher 


plf Testing Papers are ideal for choco 
late milk or drink. Beeause dairy prod 


ucts are highly perishable, these Test 
Papers are a valuable adjunct in quality 
control Simple directions and = value 


chart with each box of 250 Test Paper 
Sold at $3.25 per box, postpaid, on tet 
days approval. DAIRYTEST SERVICE 
78-1-—-76th St., Brooklyn 27, N. Y 
12-M-52 
Chocolate Milk made from Bradway 
senuine chocolate powder or syrup is bet 
ter. Write for sample to Bradway Choeo 
late, New Castle, Indians 12-M-Ar 
FOR SALE Truck. lettering and 
trademark deeals made for your. truel 
ind store advertising. Easy to apply, uni 
form, distinctive, economieal for small or 
large needs. Write for eatalog. Mathew 
Company, S27 South Harvey Avenue, 
Oak Park, Illinois 12-M-52 


Lumenite 


controls—to within 1/100 inch 
the level of milk or mixtures in 
tanks, vats. pasteurizers. cool- 
ers, freezers. fillers, etc. 

Absolutely sanitary 

Instantly cleaned 

No moving parts 
No floats 


Saves Milk—Money—Time—Labor 
Used by leading dairies, coast to coast 


Write for Bulletin L140 


LUMENITE ELECTRONIC CO 


407 S. Dearborn CHICAGO 5, ILL. 
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Christmas 
Seals help 
save lives 


Successful methods of treatment 
make it more important than ever 
to find the 150,000 “unknown” 
cases of tuberculosis—and to find 
them early. 

Mass X-ray campaigns to find TB 
in time are part of the work your 
Christmas Seal dollars help support. 

Remember, no one can be “cured” 
until treated... 


Christmas Greeti 


and no one can 
be treated until the disease is 
discovered. 

Send in your contribution today. 


Buy Christmas Seals 








THERMOMETER REPAIR SERVICE 


THERMOMETERS—-We repair Met 


eurial, ludieating Phermometers, dial 
thermometers and recording thermometers 
ol ill) make Instruments ire recond 
med like new Satisfaction guaranteed 
Io economical saving ship yvour ther 
meters to Nurnberg Thermometer Com 
vy, 124 Livingston Street, Brooklyn, 
New York 12-M-52 





MISCELLANEOUS 


Mr. Processor—Supply your Pro- 
ducer with those Accuracy Attested 
KO-EX-7 Brom Thymol Mastitis De- 
tectors. Samples and Prices on re- 
quest. Write Sterling Research 
Corp., Dairy Div. AR, Buffalo 3, 
N. Y. 12-M-52 


MISCELLANEOUS 


Dairy Grape-ade profitable Yo 
total cost Ye per quart. Write for sampl 
Bradway Chocolate, New Castle, India 

12-M-52 

PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order, 
12 Number 10 cans, any combina- 
tion, only $15.00. Write to Florida 
Canners, Inc., Eustis, Florida. 

12-M-52 


PAPER CONTAINERS 
Continued from Page 38 
their product may have been a mor 
significant factor than most dairymei 
realize. 

The effect on retail volume is an 
other one of those phases of the ques 
tion that is not clear. Many dealers 
who h ive introduce d papel containers 
on their retail routes have reporte 
increases in volume. How much of 
this is due to the appeal of the con 
tainer and how much is due to an 
expanded promotional and sales pro 
Gram is debatable. The mere tact ot 
a change from one type of container 
to another makes it necessary to com 
municate with the customers. Usu 
lly i chang over 1s used as a sale ‘ 
opportunity. For example, when the 
Otto Milk Company in Pittsburgh in 
troduced a new type of container, it 
was done in the grand style. Ther 
was a tremendous promotional pro 
gram involving billboards, newspapei 
idvertising, and radio spots. When 
Consolidated Badger. Inc. in Shawano 
Wisconsin went in for a paper con 
tainer, it was backed up by a slashing 
idvertising program. On top of that 
there is the constant consumer adver 
tising carried on by the container man 
ufacturers already alluded to. Both 
the Pure-Pak Division of Ex-Cell-O 








NTROL 


markets — eggs, 





KEEP POSTED 
BY MAIL-- 


The Producers’ Price-Current, Subscription Edition, pub- 
lished every business day in the year except Saturdays, gives 
very full and accurate reports of the New York produce 
poultry, butter, cheese, fruits, vegetables, 
etc. Recognized everywhere as the authority on current 
values. Subscribe at once and keep the paper on file for 
reference. Subscription rates on request. 


URNER-BARRY COMPANY 


92 WARREN STREET 
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Publishers 
NEW YORK 7, N. Y. 








American Milk Review 











LO 


lice, 
vice 
der, 
ina- 
rida 


\-52 


nore 


met 


an 
jules 
aler S 
iners 
yrtec 


h Oo! 


pro 
ct of 
ainet 
com 
Usu 
sales 
1 the 
h in 
er, i 
There 
pro 
yapel 
Vhen 
vano 
con 
shing 
that 
dver 
man 
Both 
ell-O 


yes 
Jce 


ent 
for 





|. Price paid to the producer. 
it is the weighted average 
of the fluid milk price and 
the price of milk used for 
other purposes. Thus every 
producer gets a fair share 
of the higher fluid milk 
price and carries his fai 
share of the lower manu 
factured milk price. 

2. About 87 


Each quart contains about 


% of milk is water. 


1.8 pounds of water. 

5. 162°-165 F. tor 17 
seconds 

!. Holstein, Guernsey, Jersey 
Ayrshire, Brown Swiss 

» Amount of  butterfat in 
milk. 

6. National Dairy Council. 





ANSWERS TO MILK QUIZ 


Homogenization. 


S$. 115.5 billion pounds o1 
about 57 billion quarts in 
1951. 

Y. Approximately 10.5_ billion 
quarts are sold through 
stores. Approximately 12 
billion quarts are sold on 


retail routes. 


10. Buttertat Within the last 
few years, however, solids 
not fat have come in for 
an increasing amount otf at 
tention. There is talk of a 
new basis for pricing mill 
in which less emphasis is 
pl iced on butterfat ind 
more 1s placed on solids not 
fat. 
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Corporation and the Sealright Com 
pany have been Very aug¢eressive nh 


this respec t. 


Perhaps as important as any othet 
factor in this retail volume picture has 
been the routeman. The routeman is 
constantly in need of a reason for 
knocking at the customers door. Pre 
miums for customers, sales contests 
special products, special promotional 
gimmicks such as tumblers or cream 
syphons have been used to afford the 
routeman a reason for calling on the 
customer. We call them “door open 
ers. A new container is certainly a 
door opener. All successtul retail 
changeovers from on tvpe of con 
tainer to another have used the new 
container as a door opener. One 
dealer, commenting on the procedure 
his firm followed in making a chang 
said, “We insisted that each route 
halt contact his custom rs person 
lly.” This appears to be quite cha 
icteristic and goes a long wav toward 
explaining any volume increases that 
might follow in the wake of a chang 
in containers. Containers, like every 
thing else. have to be sold The ad 
vantage of the paper container as 
ts novelty on 
retail routes. Mr. Jack Dean of Dean’s 
Dairy, Berrien Springs, Michigan, put 


his finger on the nub of the matte: 


door opener lies with 


when he rel scribed his own exper! 


ence. “We were in the same area 


olass as we are now. but the opportu 
nities. sales opportunity s just werent 


December, 1952 


there for another glass operation 

When we went into this paper, we 
did have something new to offer, and 
we managed to get into all sorts of 
new wholesale and retail accounts that 
wanted a new product, a new con 
tainer.... De spite what most of us 
like to believe, one reputable dairy s 
milk is practically indistinguishabl 
from another dairy’s milk. Cons¢ 
quently any new angle that can be 
introduced into the sales picture is 
likely to have a salubrious effect o1 
volume provided the angle is good 
When the light square glass bottk 
Was introduced to compete against the 
heavy round bottle, those firms that 
used it first reaped the volume hat 
vest The cream top bottle has bee: 
used in a similar manner. Last vea 
t well-known firm in Hartford, Con 
necticut wrapped up a substantial 
chunk of business by using a baby 
face bottle and backing it with a 
healthy slug of promotion and selling 
Similarly with paper, a new sales fea 
ture backed with idequat promotion 
ind sales effort) generally produces 


results 


Any decision concerning the type 
of container to be used in a fluid milk 
operation is surrounded by a variet 
of factors most of which are variables 
What is true for one firm will not 
necessarily be true for another. In the 
last analvsis, each decision will be in 
Huenced by the characteristics pe 


culiar to the business with which it 

















end: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 








~ DIVISION OP 
ROBERT GAIR R COMPANY, INC. 


New York - Toronto 
PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 








is concerned. Milk distributors must 
therefore, approach the question with 
in open mind and a sharp pencil 
When the time for decision arrives 
and sooner or later it will arrive, the 
That who knows the score IS much 
more likely to enjoy the game than 
the man who reads about it in the 


papers the dav after it is all over 


TITAN 


UTILITY BRUSH 
STANDARD SIZE 


Nylon Bristles 
Hard 
Rubber Block 


Now used exclu- 
sively by many of 
America’s leading 
food processing 
plants. 

TITAN is guar- 
anteed to be the 
most sanitary and 
economical brush 
you can use. 









if your Jobber cannot sup- 
ply you write direct to 
Dept. 136A 


FLOUR CITY BRUSH CO. 
1501 4th Ave. S., Minneapolis 4, Minn 


PACIFIC COAST BRUSH CO. 
1507 Santa Fe Ave 
Los Angeles 21, Calif 
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